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its why we just want 
to highlight Five Fast Facts that have made 


4 aus Pa é BUFFALO SELF-EMPTYING SILENT CUTTERS top. 
quality, economical machines. 
1, Knife arrangement assures cool, fast cut. 
M k = 
| . vself-emptying device speeds production, 
us oat , Clear view of meat permits constant in- 
& spection. 


There are many other advantages in Buffalo 
Self-Emptying Silent Cutters. If you do have 
a few minutes to spare, a Buffalo representa. 
tive will be glad to call. Or a free catalog is 
yours for the asking. 


High protein value protected always, 


Emulsion free from small bones and sin. 
ews — high yield. 
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Buffalo Self-Emptying Silent Cut- 
ters—Available in 200, 350, 600 
and 800 lbs. capacities. 












QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. ¥ 


Sales and service offices in principal cities 
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GQ WAYS LONG SURPASSED 


I 


Streamline Your Curing— 
Safely and Dependably with 
PRAGUE POWDER 


The B.A.I.’s acceptance of controlled use of nitrite in 1925 
marks the last step in the slow change from s/ow curing ingre- 
dients used in 1895. But no scientific method of uniting and 
controlling curing ingredients came until The Griffith Labora- 
tories introduced PRAGUE POWDER. 


"Flash Fusing’’ Puts PRAGUE POWDER 
In a Class by Itself 


With PRAGUE POWDER came progressive changes—in less- 
costly curing methods, shorter curing time, and higher stand- 
CURING ards of dependability. And these changes are still going on... 
as more processors try PRAGUE POWDER, the only cure made 
by Griffith’s patented, ‘‘flash-fusing” process. The now famous 
process that unites nitrate and nitrite with sodium chloride to 
form fluffy PRAGUE POWDER crystals. 
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Dissolves 15 Times Faster 


Used as a rubbing and chopper cure, fluffy PRAGUE POWDER 
dissolves 15 times faster than a dry-mixture of the same propor- 
tions. No wonder it cures so fast as a pumping pickle, where 
color and flavor-development is likewise so vital in producing 
popular, fast-selling meat. 

Prove to your satisfaction that it’s time to change to PRAGUE 
POWDER. Write us for details today. 








Prague Powder (Reg. U. S. Pat. Off.) 
Made or for use under U. S. Patents 
2054623, 2054624, 2054625, 2054626 


PIRE ST.—LOS ANGELES 11, 49TH & GIFFORD STS.—TORONTO 2, 115 GEORGE ST. 
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This refrigerator car is just 
one of the many different 
kinds of specialized Gen- 
eral American Cars that 
serve the nation's shippers 
transporting perishables 
safely and economically. 


GENERAL AMERICAN 


BUILDERS AND OPERATORS OF 
ALL TYPES OF REFRIGERATOR 
CARS FOR PERISHABLE GOODS 


No matter what kind of perishable product you 
ship—milk or melons, beer or bananas—there 
is a General American Refrigerator Car that is 


tailor-made to fit your needs. 


General American maintains an office 
in almost every producing area to place at 
your disposal able representatives whose 
job it is to help you solve your individual 


. . swiftly and economically. 


shipping problems . 


Whenever you ship . . . whatever you ship... 
ship via General American, and realize the 
advantages of General American’s nation-wide 
reputation for reliability and responsibility ... a 
reputation built out of years of experience 


serving America’s leading shippers. 










TRANSIT LINES 
MILWAUKEE 
A DIVISION OF ' 
GENERAL AMERICAN TRANSPORTATION 
CORPORATION 
CHICAGO 
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STAINLESS 
STEEL 








Equipment that’s easy to clean and easy 
to keep clean .. . that’s a brief descrip- 
tion of all types of meat packing and 
processing equipment made of lustrous, 
Typical of the many applications for long-lasting Republic ENDURO Stainless Steel. 

long-lasting Republic ENDURO . 2 ‘ 
Diteloee Seoek ave these olecens ta Strong caustic agents and costly scrubbing compounds are unnecessary for cleaning 
spection pans located in a large mid- ENDURO equipment. ENDURO’s hard, pore-free surface contains no pits or cracks 
western meat packing plant. Other to hold minute food particles. Ordinary soap and water or a mild cleaning pre- 
applications include vats, tanks, paration will do the job quickly and efficiently, with a minimum of effort. 


conveyors, sinks, troughs, chutes, 


. i é And no matter how many times it’s cleaned, ENDURO equipment stays shiny and 
and cooking and canning equipment. 


new looking, because it’s solid stainless steel throughout—good for many years in 
even the most severe service. 


You'll save on cleaning costs ...and you'll profit in many other ways, too, by specifying 
Republic ENDURO on your new equipment orders. For complete information, write to: 


REPUBLIC STEEL CORPORATION 


Alloy Steel Division + Massillon, Ohio 
GENERAL OFFICES . CLEVELAND 1, CHIO 
Export Department: Chrysler Building, New York 17, New York 


ee Y ate 


Uther Republic Products include Carbon and Alloy Steels—Pipe, Sheets, Bolts and Nuts, Tin Plate, Tubing, Stevens Barrels and Drums 
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f want to see is red—the true, _— 
color of real chili, 


vous tet is why so many 
Ti 








| through more than 27 years of ex- 
perience and intensive research .. : are your 
assurance Of @ quality in each grade, 
every shipment, 
Our Chili Powe ond Peppers are used. 
extensively by A.M.I. and NULM.P.A. Members. 


Formulas, samples and We ee 
furnished on request. Write foday? ti 


CHILI] PRODUCTS 
CORPORATION 


1841 East 50th Street 
520 North Michigan Avenue, Chicago, Illinois 
e CHILI POWDERS’ 

K Specio 


Packers Specia 
x5 


e CHILI PEPPERS” 
ss 


ALSO Packers Special — 
DISTRIBUTED FROM: ) Trade Marked 
® HOUSTON, TEXAS 
© SAN ANTONIO, TEXAS 


Los Angeles, California 
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FOR A TAMPER-PROOF SEAL 


PRODUCTS OF 
ANCHOR HOCKING GLASS 
ele) ite) 7 Vile), | 
LANCASTER, OHIO 


HEN you're packing products 

in tumblers . . . whether jams, 
jellies, meats, pickles, peanut butter, 
preserves or any other . . . seal them 
with the closure that protects and 
keeps the original flavor and quality 
intact until consumed . . . the Anchor 
T Cap. The T Cap forms the most 
dependable tamper-proof seal known 
for use on all styles of thin blown 
and thin pressed tumblers — includ- 
ing those having straight, flared or 
bead finish sides. It gives a positive, 
permanently effective seal under all 
circumstances. 


The Anchor T Cap is suitable for 
hermetic or vacuum sealing, hot or 


cold packing and for sterilization 
after sealing. Its mechanically formed 
side seal overcomes top edge imper- 
fections and variations common to 
thin blown tumblers, particularly, as- 
suring uniform sealing. Its flexing 
panel allows for expansion of con- 
tents . . . internal pressure will not 
loosen the seal or force the cap off. 
Yet, the T Cap is easily removed by 
lifting gently at several points around 
it with any one of the numerous types 
of hook openers found in every home. 


Anchor T Caps are roll-packed to 
facilitate handling, and their loose, 
free fit before sealing permits speed 
in application and drawing of vacuum. 
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"Crime Photographer”, Thursday evenings, entire CBS network, sells all America on glass-packaged products 
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Naturally, sausages have eye-appealing uniformity in 


Armour Natural Casings 


Sausages in Armour Natural Casings always have the same inviting ap- 
pearance, Careful grading and inspection assure uniformity in strength, 
in texture, in size and shape... help eliminate waste and breakage, 


Prove to yourself that these fine natural casings 
give sausages: 


Appetizing Appearance Inviting Tenderness 
Finest Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


| ee 
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Announce Reduction in 
Tariff Rates for Some 
Meats and Livestock 


Broad tariff concessions on more than 
15 per cent of United States imports, 
including scme livestock and livestock 
products, leathers and cottonseed oil, 
were announced this week from Wash- 
ington. The reductions in U. S. duties 
on imports will become effective Janu- 
ary 1 under the general trade and tariff 
agreements signed last month at Gene- 
ya, Switzerland. Trade concessions by 
92 other Geneva nations are effective 
simultanecusly or shortly thereafter. 

On live cattle weighing less than 200 
lbs. or over 700 lbs., the 14%c duty per 
lb. has not been changed but the quotas 
to which this rate applies have been in- 
creased. In the case of cattle weighing 
less than 200 lbs., the new quota is 200,- 
000 head per year compared to 100,000 
head prior to the new agreement, and 
for cattle weighing 700 lbs. or more, the 
new quota is 400,000 head, as against 
the previous annual quota of 225,000 
head. Only 120,000 head of the new 
quota on heavy cattle can enter the 
United States in any three-month pe- 
riod, compared to the old quarterly 
quota of 60,000 head. 


Imports in excess of the quotas will 
be dutiable at 2%c per lb. However, 
quotas on both types remain suspended 
and rates for all entries remain at 1%c 
per pound until the President proclaims 
termination of the unlimited national 
emergency. Statutory regulations on 
health and sanitation still apply to im- 
ports of live cattle and fresh meat. The 
only important producing countries that 
can now meet our health and sanitary 
requirements are Canada, Australia, 
and New Zealand. 

The new United States import rate on 
beef and veal, fresh, chilled or frozen, 
will be 3c a pound instead of the previ- 
ous rate of 6c a pound. 

Bindings and reductions in lard duties 
under the agreement and a number of 
special provisions with respect to the 
treatment of lard by foreign countries 
protect some of the principal foreign 
markets for American lard. The United 
Kingdom bound lard free of duty, Bel- 
gium and the Netherlands did nothing 
for edible lard but bound lard for in- 
dustrial purposes on the free list; 
France reduced the lard duty more than 
50 per cent, and Cuba bound the present 
favorable rate of duty (approximately 
l%e per pound) against increase. 

In general the reductions in United 
States duties on fats, oils and oilseeds 
are not severe. Of some importance are 
450 per cent cut in fish oil duties and 
a 50 per cent reduction in whale oil 
which may affect competition with in- 
edible tallow in the soap kettle. 


Some Indications Meat May be the Goat 
if Pressure for Regulation Gets too Strong 


ASHINGTON reports this week 

indicated that the apparently 
solid Congressional front against a re- 
turn of some form of rationing and/or 
price controls on meat may not be as 
firm as the livestock and meat industry 
had hoped. 


While chairman Taft of the Senate- 
House joint economic committee re- 
ported that selective rationing and price 
control—two of President Truman’s key 
recommendations in his message to Con- 
gress this week—would be ignored by 
the committee in its cost-of-living hear- 
ings, other Republican Congressmen 
showed some inclination to drag the 
matter out into the open for action dur- 
ing the special session. 

Pressure on Congress to “do some- 
thing about prices” has become ex- 
tremely heavy in recent weeks and there 
have been some hints, even from legis- 
lators ostensibly antagonistic to ration- 
ing and price controls, that consumption 
of meat, as a key cost-of-living com- 





SUPREME COURT HEARS 
FELIN CASE ARGUMENT 


The U. S. Supreme Court heard oral 
argument this week for the second time 
in the requisition case brought by John 
J. Felin & Co. of Philadelphia, Pa., in- 
volving requisition by the government 
of pork cuts on March 3, 1943. During 
this period, hog prices had reached 
$15.60 per cwt., Chicago. The price ad- 
ministrator at the time had not imposed 
ceiling prices on hogs and was continu- 
ing to maintain the pork prices fixed a 
year before on basis of hog costs of 
$13.15. 

Argument for the Felin company was 
presented by Arthur L. Winn, jr., and 
the argument for the government was 
presented by George T. Washington, as- 
sistant solicitor general. 

The government contends that the 
OPA prices offered to the Felin com- 
pany are all that it is entitled to be- 
cause that is the price at which it was 
selling its products to its customers at 
the time and that it is all it could have 
legally obtained for the products had 
they not been taken by the government. 
Winn, for the Felin company, argued 
that the OPA prices were at the time 
admitted to be unfair by the Depart- 
ment of Agriculture, the War Food Ad- 
ministration, and by the price adminis- 
trator himself, and that the just com- 
pensation clause of the fifth amendment 
to the Constitution guarantees to the 
company the cost which it incurred in 
replacing the requisitioned products in 
the regular course of business. 


modity, might have to be regulated in 
some way to brake inflation. 

Sub-committees of the joint economic 
ccmmittee are said to favor some sort of 
meat rationing and Representative Wol- 
cott of the House banking and currency 
committee announced that the need for 
rationing and price controls would be 
among the subjects covered at hearings 
of his group which begin in Washington 
next week. 

In his message this week President 
Truman asked Congress to: 

1: Authorize measures which will in- 
duce the marketing of livestock and 
poultry at weights and grades that 
represent the most efficient utilization 
of grain. 

2: Authorize allocation and inventory 
control of scarce commodities which 
basically affect the cost of living or in- 
dustrial production. 

3: Authorize consumer rationing on 
products in short supply which basically 
affect the cost of living. 

4: Authorize price ceilings on prod- 
ucts in short supply which basically af- 
fect the cost of living or industrial pro- 
duction and authorize such wage ceil- 
ings as are essential to maintain the 
necessary price ceilings. 

President Truman noted that “present 
forecasts indicate that we are likely to 
have less grain and meat next year than 
we have had this year. The pressure on 
the prices of these foods would then be- 
come increasingly great. If these pres- 
sures are permitted to bring further 
sharp increases in food prices, they may 
well set off a chain reaction that would 
spread throughout the economy. It is 
surely better to take timely action to 
check adverse forces at particular 
trouble spots than to wait until general 
inflation has become so serious as to re- 
quire drastic contrcls over our whole 
economic life. . . . Legislation should be 
enacted authorizing the government to 
impose price ceilings on vital commodi- 
ties in short supply that basically affect 
the cost of living. 

“Even should the shortages of a few 
commodities at the consumer level re- 
main serious for a time, I believe that 
the fair distribution of such commodi- 
ties can be largely accomplished without 
consumer rationing. But no one can 
fcretell exactly how serious some short- 
ages may become next year. With seri- 
ous shortages, a free market works 
cruel hardships on countless families 
and puts an unbearable pressure on 
prices. I therefore recommend that 
authority be granted, as a preparedness 
measure, to ration basic cost of living 
items on a highly selective basis.” 
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S. Teitelman, Manager of the Sales Research Department 
Tells How Research Can Help in Making Correct Decisions 





Selecting Products and Packages 


NEW product or a new package 
A was as scarce during the war 
years as a good steak. With the 
end of the war, and particularly with 
the return of more normal competitive 
conditions, the fight for leadership is on 
again in nearly every field. Now, how- 
ever, many new products and packages 
are making their appearance. 

A leading marketing authority has 
said that, in the past, only one out of 
every three new products was success- 
ful. How he arrived at this figure is a 
mystery to me. Whether the figure is 
one out of three, or two out of three, 
makes little difference. We know that 
not all new or revised products and 
packages are successful. Just because a 
change is made is no assurance that the 
move is in the right direction. 

New products and packages are often 
the outgrowth of a bright idea or a 
hunch by the big boss or by someone in 
the organization. The product or pack- 
age is frequently launched in a big way 
without benefit of any preliminary prob- 
ing. If it succeeds, the rewards are 
high. If it is not a success, the losses 
can be ruinous. 


lll-Fated Ventures 


The road is littered with ill-fated 
product and package ventures. Many of 
these mistakes could have been avoided 
by a small investment in marketing re- 
search. I believe it was Mark Twain 
who once said, “Experience is a great 
teacher, but the tuition is high.” Test- 
ing on a national or some other broad 
basis to gain experience is an expen- 
sive pastime that most of us can ill 
afford. 

The modern method of selecting prod- 
ucts and packages for market utilizes 
the techniques of marketing research. 
These techniques are obviously not a 
sure guarantee of success. However, 
they do tend to minimize the possibility 
of failure. They are “insurance poli- 
cies” against unsuccessful ventures. 

It is a safe bet that more and more 
of the new products and packages which 
are appearing on the scene today have 
gone through some sort of pre-testing 
procedure. It is a good bet also that 
those which have gone through this 
procedure have a better chance to suc- 
ceed. Some of the greatest product and 
package success stories of recent years 
are founded upon careful and compre- 
hensive market research. 

We in the marketing research field 
are often to blame for failure of man- 
agement to use the valuable tools and 
techniques which we have developed. I 
can hardly blame management for not 
wanting to use research to pre-deter- 
mine the merits of a new product or 
package when they see long, complex 
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The first of two articles based on a talk given before the 
Chicago Association of Commerce and Industry. The see. 
ond one will tell the story behind the new Armour label, 


charts and check lists that look like a 
five-year plan for capturing a continent. 

The marketing research approach to 
new products and new packages is not 
nearly as mysterious and complex as 
some of us may lead you to believe. 
Nor is it as simple as some try to make 
it appear. Marketing research is more 
than going out and asking a lot of 
quickly concocted questions of close 
friends. At the same time, it need not 
be a long, drawn out program costing 
more money than the new product or 
the new package could possibly con- 
tribute in profits in ten years. 

The research tools and techniques for 
product and package testing do not 
necessarily have to be handled by men 
with a Doctor’s degree. They do, how- 
ever, require knowledge of, and experi- 
ence in, marketing research, if for no 
other reason than to avoid some of the 
most common pitfalls and mistakes that 
occur. 

Marketing research is no substitute 
for executive judgment nor can it ever 
supplant creative ability. It can help 
solve product and package prcblems by 
providing useful facts and information 
as a basis for important policy deci- 
sions, 


Confirm Executive Judgment 


Frequently, the results of research 
give the executive the corroboration he 
needs to move ahead with full confidence 
on a new product or package. Without 
the benefit of these research findings he 
would have his fingers crossed wonder- 
ing whether he has made the right deci- 
sion. The smart executive will avail 
himself of the help he can get from mar- 
keting research just as he does now 
when he turns to his lawyer for help on 
legal problems. 

This will not be primarily a discus- 
sion of techniques. I shall not confuse 
you with technical terminology or pro- 
fessional procedures. If you want a re- 
search job done right, hire a competent 
research technician or research organi- 
zation to do the job. My main objective 
is to try to show what marketing re- 
search can do for you to help develop 
new preducts and packages. 

But, first, let me give you a quick 
view of the more common and accepted 
methods of pre-determining whether 
products and packages are ready for 


market. 


The three principal methods for find- 
ing out beforehand whether a product 


or package possesses successful poggj. 
bilities are: 

1. Appraisal by Experts 

2. Reactions of Selected Consumer 
Groups 

3. Sales Tests 

When I speak of experts I refer tp 
men or women who, on the basis of their 
training and experience, should know 
something about the product or package 
problem at issue. Men who have lived 
and worked with a product for years 
should be able to throw some light on 
the feasibility or non-feasibility of a 
suggested change in that product. 

I am not one of those who loudly pro- 
claims that the expert is always wrong. 
The expert serves a useful purpose. In 
most cases he can probably interpret 
quite well what consumers have wanted 
in a particular product or package. He 
may not be able to foretell how con- 
sumers would vote on something new or 
something different. But, he ought to 
be able to tell better than the average 
layman what characteristics in a prod- 
uct or package have appealed to the 
public. 

Do be careful when using experts not 
to predicate your policy entirely o 
what they think. We have seen too 
many instances where the opinions of 
experts have been disproved completely. 
Let me give you just one example. 


Ideal Package Failed 


Not long ago, a paper supplier 
brought us a new package of radically 
different design. This package looked 
like it had everything. It was highly 
practical from a production standpoint 
and it gave good protection to the prod- 
uct. It displayed the product well and 
it had the advantage of novelty. We 
thought sure we had a winner. 

So we made a sales test. We packed 
the product and put it into self service 
cases in carefully selected test stores. 

Then a peculiar thing happened. De 
spite the enthusiasm of all the packing- 
house experts, Mrs. Consumer didn't 
like our new package and didn’t buy it 
Side-by-side with the same product @ 
the old package, the new package was 
outsold ten to one. 

The experts were dumfounded. But, 
Mrs. Consumer, true to her reputation 
for being unpredictable, had voted and 
our management accepted her decision. 

The “expert’s” appraisal is usually 
the first step in product or package de 


The National Provisioner—November 22, 1947 





velop! 
screen 
search 


The 
his se 
definit 
for m¢ 
opinio 
gener’ 
ions 0 
not al 
pureh: 

Nor 
ing @ 
the co 
confer 
on an 
new p 
too fr 
big be 
of the 
a clue 
that tl] 

Neit 
sentat 
where 
menti! 
could 
produc 
superi 
produc 
questi 
these 
but in 

And 
here t 
group 
produc 
and s 
aroun 
does r 
out w 
out ur 

Non 
consul 
and th 
the ga 


Selec 


Wh: 
sumer 
group 
tential 

The 
be left 
nician: 
sumer 
becaus 
lead te 
illustr: 

Cha 
and by 
ucts. ¢ 
the ot] 

Note 
consun 
in Me 
Southe 
distort 
bly get 
New 
produc 

Note 
food, t 
capita 
000 po 
and rt 
consun 


The N 








velopment. But, it is really more a 
sereening process than a marketing re- 
search technique. 

The boss and his wife, or the boss and 
pis secretary, do not ordinarily fit the 
definition of a selected consumer group 
for most any product or package. Their 
opinions are important, to be sure. But, 
generally, they represent only the opin- 
ions of two people who more often than 
not are unrepresentative of the typical 
purchasers of the product. 

Nor would I classify under this head- 
ing a “panel” of five or six or seven of 
the company’s top men who sit around a 
conference table and vote, supposedly, 
on an unbiased and objective basis on a 
new product or package. These men far 
too frequently take their cue from the 
big boss. They watch his every twitch 
of the eyebrow to see if they can detect 
a clue as to which way he will vote so 
that they may vote the same way. 

Neither is it fair to classify as repre- 
sentative consumer groups a gathering 
where one or more members keeps com- 
menting in a loud voice, that no one 
could possibly miss hearing, that this 
product or that package is definitely 
superior in every way; or, that this 
product or that package is without 
question the werst of the lot. Obviously, 
these outspoken remarks cannot help 
but influence the others. 

And most certainly I am not referring 
here to so-called “blind” tests where a 
group of company men are testing their 
product against competitive products 
and somecne starts passing the word 
around as to which product is theirs. It 
does not take a master mind to figure 
out which product will ordinarily win 
out under these circumstances. 

None of these do I consider a typical 
consumer grcup. The “dice are loaded” 
and the “cards are marked” even before 
the game begins. 


Selected Consumer Groups 


What I do mean by “Selected Con- 
sumer Groups” is a truly representative 
group which reflects the existing or po- 
tential market for the product. 

The selection of such a group should 
be left to the marketing research tech- 
nicians. Picking a representative con- 
sumer panel is nct a job for an amateur 
because a non-typical group may easily 
lead to-the wrong conclusions. Let me 
illustrate. 

Chart 1 shows differences by region 
and by city size in the sale of two prod- 
ucts. One is an ingredient product and 
the other is a package food. 

Note the great difference in per capita 
consumption of the ingredient product 
in Metropolitan New York and the 
Southeast. Visualize, if you can, the 
distorted results that you would proba- 
bly get if you were to use only a.typical 
New York group to vote on this 
product. 

Note also in the case of the package 
food, the tremendous difference in per 
capita consumption in cities over 500,- 
000 population versus cities under 5,000 
and rural areas. Obviously, a typical 
consumer panel or consumer group for 





SALES OF AN INGREDIENT PRODUCT 


Pounds 

Per Capita 
Metropolitan New York........... 0.2 
ROUGNES bcccocccdevasnccceseuess 5.3 


SALES OF A PACKAGED FOOD 
Pounds 


Per Capita 
Cities over G00,000. .........cccc0- 79 
Under 5,000 and rural............. 35.8 











CHART 1: REGIONAL DIFFERENCES 
IN CONSUMER SALES 


this product should include representa- 
tives of families in the small cities and 
rural areas. Because “big city” consu- 
mers are easier to get to is no reason to 
limit the panel to the big cities. 

Other factors which often need be 
taken into consideration in selecting 
typical consumer groups are age, in- 
come, nationality, number in family, 
occupation of head of family, and type 
of dwelling. The product or the problem 
will usually determine the specific fac- 
tors to take into consideration. 

For those who do not have their own 
consumer panel groups, ready-made 
consumer panels are available at a fee. 
A number of independent research or- 
ganizations, for example, maintain one 
or more groups of consumer panels. 
These panel groups may be used for a 
variety of purposes, including prefer- 
ence tests for a particular product or 
package, and opinion polls on specific 
questions. 


Maintain Own Panels 


Some companies are sufficiently large 
to maintain panel groups of their own. 
In our company we maintain a panel 
group that numbers well into the hun- 
dreds. This panel is available for all 
sorts of product and package tests. 
Among other things, it affords us an 
opportunity to study food tastes and 
fcod and package preferences in various 
sections of the country. ; 

And now, perhaps at the risk of giv- 
ing away some of the: professional se- 
crets of my fellow market researchers, 
let me give you some fundamental 
“do’s” and “don’ts” in consumer panel 
precedure. 


An important point in connection 
with product or package testing is to 
make sure the product or package is 
used under conditions approximating 
those which normally prevail. For ex- 





CHANGE IN FLAVOR (Food Product) 
Before After 
Brand ‘‘A’’ Brand “‘A’”’ 
Changed Changed 
Preferred Brand ‘‘A’’...... 36 56 
Preferred Brand ‘‘B’’......54 38 
Liked both equally......... & 4 
Did not like either......... 2 2 
CHANGE IN FORMULA (Household Product) 
Before After 
Brand ‘‘E”’ Brand ‘‘E"’ 
Changed Changed 
Preferred Brand ‘“‘E’’...... 29 47 
Preferred Brand “F’’...... 39 19 
Liked both equally.........30 32 
Did not like either......... 2 2 











CHART 2: RESULTS OF CONSUMER 
PRE-TESTS ON PRODUCTS 
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ample, when running a taste or prefer- 
ence test on a food product which is 
ordinarily used as a main dish for a 
meal, do not slice off a sliver for each 
participant and expect to come up with 
the correct answer. 

Products which are used over a period 
of time, or are prepared in certain ways, 
or used by various members cf the 
family, should be exposed to conditions 
which reflect their normal or typical 
usage—not the artificial conditions 
which usually prevail in a laboratory 
or around a conference table. 

When you send products to consumers 
to test, don’t be stingy. Send them more 
than a reasonable facsimile thereof. 
Give them an adequate amount of each 
product so that it can be used under 
typical conditions. 

Another commandment to keep in 
mind for most product or package tests 
is to compare only two products or two 
packages at a time. People have diffi- 
culty choosing between three or more 
items. 


Compare With Similar Item 


Also, it is usually desirable to com- 
pare the proposed product (or package) 
with a similar item of known value or 
acceptance. The best seller or the lead- 
ing brand is generally a good yardstick 
against which to make comparisons. 

And, finally, use care in choosing the 
symbols to identify the products in a 
blind test. The letter “A” on a product 
will usually give that product an ad- 
vantage in the voting. So will the num- 
ber “1.” We have had good success in 
identifying products and packages by 
using numbers such as 54, 62, 38. 

Taste or preference panel groups 
have their limitations as well as their 
advantages. There are times when one 
should not take the results of a con- 
sumer taste panel too literally. 

Take grapefruit as an illustration. If 
this product had originally been ex- 
posed to taste testing panels, the con- 
sumer might have turned “thumbs 
down” strictly from a taste standpoint. 

There were other factors, however, 
which more than offset the taste of the 
product. Here, then, was a case where a 
selling job had to be done to get the 
consuming public to use the product and 
to learn to like it. 

Sales tests may be run in selected 
stores or in selected test cities or test 
areas. Again, we caution against test- 
ing in stores, in cities, or in areas which 
give a distorted picture because they 
are not typical. 

Movement of the test product and 
competitive products is carefully 
watched during the trial or test period. 
The sales figures tell you what the pub- 
lic will buy under actual conditions. 

To like or want a product in a taste 
or preference test is one thing. To be 
able and willing to buy it is another. It 
is usually preferable to determine first 
the acceptance of product throuch con- 
sumer preference tests, then follow up 
with sales tests to determine actual 
willingness to buy. 

The three techniques which I have 


Page 11 


. Se ns all a ieee EE Ge Ae ee 


i, RA aR I Ms ATE — ln a ar em 


i 
{ 
} 
j 








just described are by no means a com- 
plete coverage of all the research proce- 
dures for testing products and pack- 
ages. 

Some research practitioners devise 
their own techniques to fit a particular 
problem. Later on, I shall demonstrate 
how we developed a testing technique 
to help us answer a major problem in 
connection with Armour’s new label and 
packaging program. 


Application of Techniques 


Now let’s consider how we can apply 
these marketing research techniques to 
help solve specific product and package 
problems. I cannot possibly do justice 
to every conceivable phase of product 
and package testing. The most I can 
hope to do is pick out specific examples 
which will illustrate some of the more 
important problems which offer oppor- 
tunities for marketing research. 

Among the problems that I cannot get 
into, but which should not be over- 
looked, are those having to do with 
physical aspects of the package itself 
and the shipping container—its con- 
struction; its resistance to dirt, grease 
and moisture; its durability; and its 
stackability. 

The examples I will give you are all 
authentic. The figures are real. Natu- 
rally, I have had to hide the identity of 
brands and the names of products. 
These examples are all from the con- 
sumer-goods field. 

Consumer Pre-Tests May Pave Way 
For Improvement In Product: Chart 2 
demonstrates the advantages of pre- 
determining how your product rates 
with consumers. 

The top part of this chart shows the 
results of a pre-test on a food product 
in which brand “B” was definitely pre- 
ferred. Analysis of the characteristics 
of brand “B” and careful study of con- 
sumer comments regarding the two 
brands suggested the need for a slight 
change in the flavor of brand “A” to 
more nearly meet the stated desires of 
the consumer. The outcome is clearly 
depicted by the figures which show a 
complete reversal in preference between 
“Aa” and “mn » 

The lower part of the chart indicates 
how a slight change in formula on a 
popular household product completely 
reversed the rating for brand “E” ver- 
sus brand “F.” Here, again, careful and 
critical analysis of the characteristics 
of the preferred brand in the first set 
of tests, together with an analysis of 
consumer comments, suggested the de- 
sirability of a change in formula to 
bring about a more favorable consumer 
acceptance of brand “E.” The figures in 
the second set of tests between “E” and 
“F” tell the story. 

The moral of these illustrations is 
that carefully controlled explorations 
among representative consumers can 
frequently shed light on the strong and 
weak points of your product and com- 
petitors’ products. These consumer 
tests also often reveal characteristics 
that the housewife regards as important 
or things that she is looking for in a 
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CHART 3: EFFECT OF WARTIME PACKAGING CHANGE 


product. Sometimes a slight change in 
flavor, in formula or in appearance of 
the product may completely alter the 
consumer’s opinion of the product and 
bring about startling changes in prefer- 
ence for one product over another. 

The Type of Package Can Influence 
Consumer Preference For Your Prod- 
uct: Chart 3 illustrates the importance 
of knowing whether the container for 
your product is right. Your product 
may be excellent and the price may be 
in line with cempetition. But, if the 
package is not what the customer wants, 
she may by-pass your product and take 
your competitor’s. 

In this instance, the package of a 
leading household product was changed 
because of a war-time emergency. Be- 
fore the change, this product accounted 
for approximately one-quarter of the 
market. The new paper container was 
not as well liked as the regular con- 





Market Share 
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CHART 4: RESULT OF 


ELIMINATING A PACKAGE SIZE 





tainer of a leading competitor’s product 
with the result that the product in the 
paper container steadily lost market 
position. 

Granted that the paper container was 
a war-time emergency measure. None 
theless, it demonstrates the importance 
of finding out beforehand whether the 
type of package in which your produet 
is packed meets with the approval of 
the consumer. 

The battle between tin and glass in 
the beer and baby food industries, and 
the battle between cartons and bottles 
for milk, are excellent examples of the 
struggle going on between principal 
types of packaging materials. A great 
deal of research has gone into these 
problems. Whether tin or glass or paper 
containers is preferred depends upon 
many factors including the type of 
product, the cost, the convenience, ete. 


This calls to mind two surveys which 
crossed my desk not too long ago on the 
preference for tin vs. glass for certain 
food products. One survey “proved” 
conclusively that tin was preferred, 
while the other survey “proved” just as 
conclusively that glass was preferred. 
One survey was based on the opinions 
of dealers, the other on the opinions of 
consumers. 

Here is a beautiful illustration of the 
importance of finding out befo ; 
whether your survey should be 
among dealers or consumers, or both, # 
determine preferences for type of pack- 
aging material. The objective of te 
study will undoubtedly have a great 
deal to do with that decision. 

Consumer preference or dealer prefet 
ence for one packaging material om 
the other is not necessarily the 
answer. The preferred material may 
sometimes be out of the question 
cause of cost or for other reasons. ~ 


Often a manufacturer will change 
from one material to another withot 
careful study. He will switch from 
to glass or glass to tin without cm 
plete appreciation of the full 


(Continued on page 20.) 
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OUTSIDE AND INSIDE 


LEFT: Attractive exterior of re- 
modeled plant showing fenced 
parking area for customers. BE- 
LOW: At right is a part of the 
hanging section in the general 
cooler. Note the effectiveness with 
which the quarters are lighted. The 
photo at the bottom of the page 
shows the hotel cut room with the 
saws used in breaking down 
quarters. 


Fort Worth Wholesaler Completes Remodeling 


was provided, coolers much en- 

larged and a freezer, engine room 
and loading dock added in a remodeling 
program recently completed by the Fort 
Worth Dressed Beef Co., wholesaler at 
Fort Worth, Tex. The care with which 
the rail system was planned to do its 
job and the lighting installation are 
noteworthy features of the remodeled 
plant. 

Arrangement of the structure is well 
adapted to the handling of quartered 
beef and the processing carried on 
there. Quarters are brought into the 
building via the loading dock rail and 
are moved into the 14-rail hanging sec- 
tion which occupies about 900 sq. ft. of 
the 4100-sq. ft. general cooler. The 
cooler also houses boning, sorting and 
packing tables, product display shelves, 
cut racks, hamburger processing equip- 
ment, cutlet manufacturing, etc. 

The hanging section has been laid out 
for ease in handling cattle to be boned 
and in working with and displaying 
quarters for the hotel, restaurant and 
retail trade. Two of the rails adjacent 
to the boning area and the freezer are 
reserved for cattle to be boned. All 
boned meat without an immediate outlet 
is placed in the freezer, as are cuts for 
chili manufacture. The balance of the 


se chili kitchen space 


rails in the cooler are arranged in series 
of threes with one work rail for each 
two rails of fores and hinds. Forequar- 
ters are placed on one side of the work 
rail with the corresponding hinds on the 
other side. 

In order to show the beef to best ad- 
vantage the lighting fixtures are stag- 
gered so that light is directed both to 
the rear and front of the quarters on 
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their rails. As a result, the dark areas 
often noted in beef coolers in the rear 
of the quarters are eliminated and the 
whole quarter is lighted to show off 
color and finish. 

This cooler is refrigerated with ceil- 
ing units made by the Advanced En- 
gineering Corp. which are spaced to 
give the best conditions with minimum 
air velocity. There are three units in 


~~ 
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the carcass hanging section, two in the 
provisions and work area and one in the 
hotel cuts section. 


The plant’s capacity for production of 
chili has been doubled through addition 
of a kitchen and other new facilities and 
further expansion can be effected if de- 
sired. The firm’s chili is packaged in a 
cloth bag and sold as a moist specialty 
with rapid turnover. Country style 
pork sausage is also packed in bags. 

In remodeling the firm has added new 
plant units in a manner which will per- 
mit further expansion of physical facili- 
ties. The cooler, the freezer or the chili 
kitchen can all be extended upon addi- 
tional company property. In view of 
the company’s growth these are prudent 
precautions. 

The present management acquired the 
plant six years ago. Through aggres- 


(Continued on page 16.) 
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A Storage Type Lixate Rock Salt Dissolver Suitable for Meat Packing Plant 


How the Storage Type Lixator Works: 
Rock Salt is emptied from railroad car into 
Lixator. Water feeds automatically to dis- 
solve salt. 100% saturated brine flowing 


PARTIAL SECTIONAL ELEVATION 


“Thanks to our Storage Type 
lixators We now have Plenty 
of CLEAN, ECONOMICAL, 
SATURATED BRINE!”’ 


Says J. A. JULIAN, Gen’! Plant Engr., 
Oscar Mayer & Co. 


WELL-KNOWN MEAT PACKERS requiring a large volume of 
crystal-clear brine for pickle forraulas, refrigeration, and 
other important uses are reaping substantial benefits from 
their Storage Type Lixate Rock Salt Dissolvers. 

A typical report comes from Oscar Mayer & Company, 
Inc. in whose plants Storage Type Lixators provide brine 
which meets every requirement of quality and quantity, 
and help this leading packer to achieve highest standards in 
its products. 

This exclusive development of International Salt Com- 
pany cuts costs too by centralizing your salt storage and 
brine production operations at one convenient location. This 


eee ee eee 


For more information about the Storage Type Lixator, simply 
fill in and mail this coupon to: 


INTERNATIONAL SALT COMPANY, INC. 
Dept. NP-11, Scranton, Pa. 


Name 





| 
| 
| 
| 


Page 14 


downward is completely filtered, then 
pumped or gravity-fed, anywhere in your 
plant. As brine is drawn off, new brine is 
automatically made. 





WATER 
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virtually eliminates the costs of handling salt within the 
plant since 100% saturated crystal-clear brine is made and 
filtered automatically ...then distributed by pipes to every 
point of use. 

Through its engineering staff International Salt 
Company, Inc. offers counsel on efficient and economical 
handling of salt—and brine—both in standard Lixators and 
in designing and building the Storage Type Lixator to fully 
meet specific requirements for brine in great volume. A rep- 
resentative thoroughly familiar with the uses of brine in 
meat packing plants will gladly give you complete informa- 
tion. Inquiries are cordially invited. 


TELIXATE Zeeet 


Reg. U. S. Pat. Off. 


for making brine 


INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa. 
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CANNED STEW FORMULAS 


Readers of THE NATIONAL. PROvVI- 
sioner frequently ask for formulas for 
canned meat products in the stew cate- 

. Here are three formulas for such 
ts which may be used “as is” or 
as a basis for other formulas. 

BEEF STEW: This formula will pack 
42 16-0z. cans. Take 18% Ibs. of beef 
chucks and cut up, 18 pieces to the 
pound. Roll meat in mixture of: 


120s. rice or potato flour 
3 oz. salt 


Fry the meat in hot lard in double- 
jacketed kettle at 280 degs. F. for 12 
to 14 minutes (the meat should turn 
golden brown). Add 2% gals. of beef 
bone stock and cook at 212 degs. F. for 
50 to 60 minutes. The following vege- 
tables are scalded for five minutes and 
then added to meat base: 


2 Ibs. diced large onions 
2 Ibs. diced carrots 
1 
2 


Ib. diced celery or whole kernel corn 
% oz. ground garlic 
% oz. salt 


\ oz. ground white pepper 
% oz. ground nutmeg 
oz. sugar 
2\ Ibs. turnips 
1 gal. strained tomato 


Cook the mixture for one more min- 
ute and thicken with 6 oz. of corn flour 
while adding the tomato. Pack with 
eight pieces of meat in each can. Leave 
% in. headspace. Process at 240 degs. 
for 90 minutes. 


FARMHOUSE STEW: This formula 
will pack 58 16-0z. cans. The base is 24 
lbs. of beef chuck meat cut into squares, 
18 to pound. Roll meat in: 


6 oz. Spanish paprika 
8 oz. rice or potato flour 
5 oz. salt 


Fry meat in hot lard at 280 degs. F. 
for 20 to 25 minutes. Then add: 
5 lbs. diced onions 


4 oz. salt 
2 oz. finely chopped parsley 
iy oz. ground white pepper 


\ oz. ground fresh garlic 
2 Ibs. diced carrots 


Stir all ingredients together and add: 
12 oz. tomato juice 
14% gals. beef stock 


Stir and cook for 50 to 55 minutes at 
212 degs. F. Strain out sauce and skim 
off surplus grease. Dice 20 lbs. of pota- 


toes in 4%-in. cubes. Blanch for four or 
five minutes. 


Fill each can with 5% oz. cooked 
meat, add 2 oz. of sauce, add 5% oz. of 
potatoes and top off with 3 oz. of sauce. 
Leave at least % in. headspace. Pack 
hot, vacuum and seal. Process at 250 
degs. for 80 minutes. 


FAMILY DINNER: This formula 
packs 42 16-0z. cans. Basic material is 
14 Ibs. of lean beef chucks. The meat is 
cut into about 250 pieces and rolled in: 

1b. binder flour 

8 oz, salt 

202. paprika 

Fry the pieces in hot lard at 280 degs. 
P. for 12 to 15 minutes, adding 2 lbs. 
of finely ground onions after 5 minutes 


of frying. Then add to the meat: 
2% gals. beef bone stock 
Cook for 65 to 75 minutes at 212 degs. 
and add: 


2'% oz. fresh garlic 
1 oz. nutmeg 
Ss oz. beet sugar 


Thicken with 2 gal. of strained to- 
mato and 12 oz. of potato flour. Cook 
for an additional minute and strain out 
sauce. Skim off surplus fat. Mix: 


3 lbs. diced carrots (partly cooked) 

2 = Ibs. celery 

2 ~=Ibs. canned telephone size peas 

3% Ibs. diced white turnips (partly cooked) 
4 = =Ibs. diced potatoes 


Fill half of can with vegetable mix- 
ture and add six pieces of meat. Fill 
with sauce to cover and leave % in. 
headspace. Pack hot, vacuum and seal. 
Process at 240 degs. for 60 minutes. 


CANNING TEMPERATURE ERROR 


In an article on page 95 of THE 
NATIONAL PROVISIONER of August 23, 
1947, processing time and temperature 
for canned scrapple in 16 oz. cans was 
correctly given as 90 minutes at 240 
degs. F. However, a subsequent para- 
graph called for 155 minute retort proc- 
essing at 210 degs. F. for 3-lb. cans. As 
the research department of American 
Can Co. points out, the 210-deg. temper- 
ature is a typographical error and 
should have read 240 degs. 











Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product solid at %ec under the 
market costes the seller $37.50: at %e under 
he lunes $75.00; at , e loses 
$150.00; at le under he $300.00. 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

For full information, write THB NA- 
TIONAL PROVISIONER, 407 8. Dearborn 
St.. Chicago 5, 111. 
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Beef Liver Sausage 


All beef—or Kosher style—liver sau- 
sage may be manufactured by the fol- 
lowing formula: 


35 Ibs. calf or beef liver, scalded 
50 Ibs. cured veal, free of sinew 
5 Ibs. calf or beef brains, cleaned 
10 Ibs. good brisket fat 


Cooked calf head meat may be sub- 
stituted for the brains. Meats should 
be very cold when they are run through 
fine plate of grinder. After grinding, 
the material is chopped in the silent 
cutter wth: 


3 doz eggs 
3 Ibs. onions or leeks 


CHOPPING AND SEASONING: If 
the dough should become too stiff in 
silent cutter, add a small amount of ice. 
This mixture must be watched carefully 
while cutting as it heats easily and 
should be chopped until smooth. Trans- 
fer to mixer and add the following in- 
gredients: 


2 Ibs. salt 

6 oz. sugar 

6 oz. white pepper 

1 to 2 oz. ground celery seed 


2 oz. ground coriander 
” 


2 oz. ginger or prepared bitters 
1% oz. mace 


Sausage products should always have 
full, well-balanced flavor. In order to 
achieve such taste appeal consistently 
and conveniently, many processors use 
ready-prepared or _ specially-prepared 
seasonings, as manufactured by repu- 
table firms, in making their products. 


COOKING: Stuff not too tightly in 
large beef middles or corresponding 
artificial casings and cook from 45 min- 
utes to 1 hour at 155 to 160 degs. F. 
Then chill and rinse with hot water and 
hang in cooler. This sausage may be 
dipped in a gelatine glaze to improve 
its keeping qualities. 

If 10 lbs. of the veal used in the 
formula is cured, it gives the liver sau- 
sage a nice pink color and aids in pre- 
vention of discoloration. About 8 oz. of 
solid brisket fat, cut in small cubes, may 
be added as a garnish while the meat is 
in the mixer. Use cf onions and leeks is 
optional and depends on the demands 
of the trade. 


ANOTHER FORMULA: Kosher 
liver sausage to be stuffed in artificial 
casings may be made from: 

5 Ibs. calf liver 

30 Ibs. beef liver 

60 Ibs. fat beef flanks 
10 Ibs. suet 

Livers are scalded and beef flanks are 
cooked for 1 hour at 160 degs. Flanks 
and beef liver are chopped fine in silent 
cutter, beef suet is ground through 
5%-in. plate and calf liver cut in small 
cubes. 

Chopped meat is added to ground 
suet and cubed calf liver and whole 
mixed thoroughly. It is then stuffed 
into manufactured casings and cooked 
for 45 minutes at 160 degs. 
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Container Expert Predicts 
Higher Level Package Cost 


The price level for paper and paper- 
board products, in comparison with 
other commodities, will probably be 
substantially higher in the future if the 
paper industry is to keep abreast of the 
increasing demand for packaging ma- 
terials, E. A. Throckmorton, president 
of Container Laboratories, Inc., declared 
in a recent speech delivered before the 
regional meeting of the National Asso- 
ciation of Purchasing Agents. 

In commenting on paper manufac- 
turers’ prospects for meeting demand, 
Throckmorton said that packaging is 
an important tool for the economical 


creases 


the nation. 
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Basis for Better Business 


in LARD 


Yotator lard processing apparatus is the only lard proc- 
essing equipment with the above heat transfer tube. 

It’s the most effective known application of the theory 
that the best heat transfer job is done by a clean heat trans- 
fer surface together with a high ratio of heat transfer sur- 
face to volume of material being treated. 

The hot fat is forced through a narrow circular passage, 
there contacts the heat transfer surface as a film. Revolving 
scraper blades constantly expose a clean heat transfer surface 
to the incoming material. And the hot fat is chilled and plas- 
ticized in seconds as it moves through the tube. 

The continuous nature of the operation reduces lard proc- 
essing cost. Remarkable volume is achieved in relation to 
floor space required. 

The enclosed, controlled operating conditions help attain 
and maintain a finished product of uniformly smooth, white, 
creamy, sales appealing quality. 

Proof is in the widely known, fast selling brands of lard now 
being processed with VoTaTor apparatus. Write for details. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KENTUCKY 
150 Broadway, New York City 7 . 2612 Russ Bidg., San Francisco 4 
505 Forsyth Bidg., Atlanta 3, Ga. 







Heat Transfer Medium Inlet 


Extrusion Valve 
Product Outlet 





distribution of many products and that 
the use of packages and packaging ma- 
terials will grow at least in proportion 
to increases in the living standard of 
The possibility for corre- 
sponding increases in the supply of both 
paper and board depends almost entirely 
upon the availability of raw materials. 


It is unreasonable to believe that the 
supply of wood pulp and paper, basic 
raw materials, can be increased with- 
out the employment of expensive meas- 
ures, he added. Throckmorton quoted 
U. S. statistics in contending that in- 
in the supply of pulpwood, 
waste paper and cellulose from annual 
growth materials will require a higher 
price level. 





LARD PROCESSING APPARATUS 


VOTATOR IS A TRADE MARK (REG. U. S. PAT. OFF.) APPLYING ONLY TO PRODUCTS OF THE GIRDLER CORPORATION 
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Lard Digestibility Found 
Equal to Vegetable Fai; 


The supposition that foods preparg 
with hydrogenated vegctable cooking 
fats are more digestible and a 
to people than foods prepared with larg 
is entirely unwarranted, according 
results of a comprehensive series of g. 
periments on humans conducted regent. 
ly by Dr. A. C. Ivy, vice president g 
the University of Illinois. The studies, 
supported by the American Meat Ing§. 
tute, show no difference in the gastrie 
emptying time of foods prepared with 
jard or Crisco and no significant differ. 
ences in gastric disturbance or fg 
tolerance. 


Arrangements for the experiments 
were made by the Institute following 
publication in 1943 of a paper by Dr 
C. S. Smith of Ohio State University jp 
which it was stated that tests made by 
Dr. Smith indicated that hydrogenate 
vegetable fat agreed with humans bet 
ter than lard. AMI officials, after , 
careful study of the published data, felt 
that the conclusions were unfounded 
and Dr. Ivy, then chairman of the De 
partment of Physiology of Northwest. 
ern University and recognized as oneof 


| the nation’s leading physiologists, was 


requested to make a thorough study. 


Two-.papers summarizing Dr. Ivy's 
findings, which definitely do not support 


| the conclusions reached by Dr. Smith, 


have already been published and a third 
is now in preparation. 


INCREASE IN BROKERAGE 


The Gira-Walsh Co., Chicago pack- 
inghouse product brokers, announced 


| this week that due to the marked aé- 


vances in cost of operation, the firm will 
increase its rate of brokerage, effective 


| December 1, 1947, from 12%4c per cwt. 
| to 20c per cwt. on all domestic sales of 


packinghouse products. 


E. G. James Co., Chicago, announced 
this weekend that effective December 1 
its brokerage rate will be 20c per cwt. 
on all sales of carload lots of carcasses, 
cuts and variety meats of pork, beef, 
veal, mutton and lamb and also on re 


fined lard. 





Fort Worth Plant Remodels 


(Continued from page 13.) 


sive salesmanship and service the firm 
has expanded until currently it is han- 
dling 100 cattle per day and employs #0 
people. The firm has a fleet of eight 
trucks serving its distribution are 
Wholesale cuts are distributed in Fort 
Worth and its environs while hotel et 
business extends north and west to the 
state line. 

Officials of the company are Dixon J. 
Holman, president; J. M. Leitch. vie 
president and Eddie Luttrell, sercta™. 

The remodeling plans were drawn by 
Smith, Brubaker & Egan, Chicago 
packinghouse architects. Equipment 
was supplied by Enterprise Incorpe 
rated of Dallas, Tex. 
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YOU CAN AVOID 
EXCESS GRINDER 
PLATE EXPENSE 


By using... 
C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 











Oo 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over because of their 
superiority. 


Write today for full details and prices. 





2_c-D < 





TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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| includes provisions which: 
| broadly with existing and potential 








Administrator Explains Effect of Portal 
Act on Provisions of Wage and Hour L 


N AUTHORITATIVE interpreta- 
tion of how the Fair Labor Stand- 
aras Act, which covers many meat pack- 
ers and sausage manufacturers, is af- 
fected by the Portal-to-Portal Act of 
1947 is explained in a bulletin issued 
this week by W. R. McComb, Adminis- 
tratcr of the Wage and Hour and Public 
Contracts Divisions, U. S. Department 
of Labor. 

Enacted on May 14, 1947, the Portal 
Act was adopted by the Congress “to re- 
lieve employers from certain liabilities 
and punishments under the Fair Labor 
Standards Act .... and for other pur- 
poses.” Its provisions apply primarily 


| to employer liability to the approxi- 
| mately 20,000,000 employes in inter- 
| state commerce activities covered by 


the 40-cents-an-hour minimum wage, 
and time and one-half for overtime 
after 40 hours a week, provisions of the 
Fair Labor Standards Act. At the time 
of the new act’s adoption, some 1,900 
individual and group employe suits were 
on file throughout the nation claiming 
back wages estimated at more than 
$6,000,000,000 under provisions of the 
wage and hour law. 

To achieve its purpose, the Portal Act 
(1) Deal 


claims for back wages covering the 
period before its adoption by providing 


for the outright dismissal of some 
ploye suits and for compromise 
ment of others; (2) establish a se 
year time limitation for the filing 
wage claims arising on and after 
adoption, May 14, and which, in some 
instances, limits claims covering he 
period before that date to two years @ 
less; (3) specifically guide its applica. 
tion to the wage and hour law for the 
period beginning May 14. : 
Administrator McComb’s interpret. 
tions of the new act’s application to the 
wage and hour law, therefore, is ¢gp. 
cerned chiefly with the period beginning 
May 14. He explains, however, that the 
correctness of an interpretation of the 
new act’s meaning can be determined 
finally and authoritatively only by the 
courts. Thus, the bulletin is intended 
“to indicate the construction of the lay 
which the administrator believes to be 
correct and which will guide him in the 
performance of his administrative dp 
ties under the Fair Labor Standards 
Act, unless and until he is directed 
otherwise by authoritative rulings @ 
the courts or concludes, upon re-exam 
ination of an interpretation, that itis 
incorrect.” As has been the practice ip 
the past, the administrator will receive 
and consider statements suggesting 
changes in his interpretations. 


The bulletin points out that the 





NEVERFAII 


ae 
taste-tempting 
HAM 
FLAVOR 


Pre- Seasoning 
3"“DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 


‘‘The Man Who Knows” 





tive, aromatic fragrance .. . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness. . 
moist but never soggy. Write today for com- 
plete information. 


NEVERFAIL imparts to the ham a distine- 


because it pre- 


. and a texture that’s 


H. J. MAYER & SONS CO., INC 


5815 


In Canada: H. Jj 





Ashland Ave 


Mayer & Sons Co 


Chicago 34, III 


Limited, Windsor, Ont 
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iri. nary” or “postlimi ” activities in- | : 
n sive, non-contaminating wet meat delivery pom a “walking — as Ga to | and tear-resistant as you can buy. 
it end erage ben with @ smooth, eavy-to-cleen and from the actual place of perform- They preserve freshness and 
surface that completely eliminates bacteria ance of the principal activity or activi- | Th ld. d 
8, traps and the need for paper lining. ties” at the beginning and end of the | bloom. oS a 
‘ SPECIFICATIONS: Inside dimensions, 32”x13 19” workday, as mentioned in the Portal hydration and loss of weight. 
‘ 10” deep — yet i ly 11% Ibs., | As 940 . 
| Bhs its acten oral | ACL However, other, activities Ter, | Packinghouse products wrapped 
same capacity. Special aluminum alloy and f : , 
welded construction give ALUMI-LUG superior after the evening whistle, such as, for in HPS Papers hated certam to 
R- ~ » wittstond eonese oe tests, nat instance, punching a time clock, or wait- | reach their destination in the 
5 nt chip — no atin, ‘Oo wear ofr. 4 . s 4 s | e 
n itee Glo eusectecen, 18 ae ing in line to be paid, the bulletin ex- | finest possible shape. 
T ; plains, also were intended to be consid- | 
apered ¢con- Dual purpose stacking bar pA Be’ ra a hee | 
h- struction for and handle makes it possible ered “preliminary” or “postliminary.” | 
sg oe @ _ ‘te stack 5 or more ALUMI- The courts and the Wage and Hour | For special wrapping needs, 
7 LUGS with up to 1000 Ib. load Division, before adoption of the Portal- consult HPS RESEARCH SERVICE. 
n- to-Portal Act, regarded time spent by | 





@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 
e FOOD BOX 











Weighs 
only 11% 










Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 
sanitary and lightweight aluminum meat 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 


M NAME EMBOSSED FREE ON REQUEST 


r Further Information, Sce 


| known under the wage and hour law as 
| 
| 
| 
| 


Portal-to-Portal Act does the following: | 


Leaves unaffected what has been 


the “workday”—the period from 
“whistle to whistle’—and what has been 
known as “hours worked” within that 
period. 


Differentiates between an employe’s 
“principal” activity, or activities, and 


those performed “preliminary” or fol- | 


lowing his “workday.” 
Does not affect an employer’s liability 


to pay an employe for his “principal” | 


activity, or activities. 

Relieves employers of liability only as 
to those “preliminary” or “postlimi- 
nary” activities outside the “workday” 
for which payment is not provided by 
“contract, custom or practice.” 


In considering what. constitutes “prin- 
cipal” activities, the bulletin refers to 
several guides suggested in the legisla- 
tive debates on the Portal Act. These 
explain that, while “any work of conse- 
quence performed by an employe for an 


performed,” must be included, it is 
necessary to give “due regard to gen- 
erally established compensation prac- 
tices in the particular industry and 
trade” concerned in each interpretation. 


The bulletin also holds that no one 





employer, no matter when the work is | 








activity need necessarily be predominant | 
over all other activities to be considered | 


| a “principal” activity—an employe may | 


| be engaged in several “principal” ac- 
tivifies. And, the administrator states, 
activities which are so closely related 
to a “principal” activity that they are 


Ibs.—less than HALF the weight . = 
of ordinary meat containers of same capacity. an integral part of and are indispensa- 
Easier to handle. ble to the performance of the “princi- 


pal” activity, must be considered a part 
of the “principal” activity, or activities. 
| In this discussion the bulletin cites the 
activities of a lathe operator who may 
oil, grease, or clean his machine, or in- 
stall a new cutting tool at the begin- 
ning of his workday. Such 


integral | 


parts of the lathe operator’s over-all | 


activities make them a part of his 
“principal” activity. 


The bulletin states that “prelimi- 


| an employe in some‘of the activities now 
considered “preliminary” and “post- 
liminary” to be part of the employe’s 


“hours worked” and included them in | 


| computing the employe’s workweek. 
Therefore, the bulletin says, whether 





Yes, and that goes for 
all meat products when they're 
wrapped in 


For HPS papers are as strong 


H. P. Smits Parer Co. 


5001 WEST 66th STREET 
CHICAGO 38. Ill. 


Your Equipment 
Dealer, or Write to 


1. M. GORDON COMPANY 
756 S. Broadway, Los Angeles 14, Calif 


Manufacturers and Marketers 


activities of this type may be considered 
“hours worked” and included in com- 
| putation of the workweek now will de- 
| pend upon whether they are paid for 
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under “contract, custom or practice” in 
accordance with the specific provisions 
laid down by the new act. 


Part of the bulletin is devoted to dis- 
cussion of the Portal Act’s provision 
that employers may in some circum- 
stances have a so-called “good faith” 
defense against liability or punishment 
for failure to comply with the Wage and 
Hour Law. The bulletin warns that this 
defense is available only to employers 
who show that “the act or omission 
complained of was in good faith in con- 
formity with and reliance on any ad- 
ministrative regulation, order, ruling, 
approval, or interpretation or any ad- 
ministrative practice or enforcement 
policy ..... with respect to the class 


| of employers to which he belongs.” 


SEPTEMBER USDA BUYING 
The USDA Production and Market- 


| ing Administration reports that food 


| and agricultural products bought dur- 


: Specialty Loaves 





The “meat-like” protein of soy, im- | 
proves texture and eating quality by | 


‘ blending each little meat and fat parti- 
cle together. By blending and holding 
the moisture, Special X prolongs fresh- 
ness and reduces shrinkage. 





Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 


SOY FLOUR 








SPENCER | 
KELLOGG 


AND SONS,INC: 
DECATUR gO, WLLUINONS 








ing September for the supply program 
or acquired under price support opera- 
tions included 1,620,000 lbs. of tallow 
fatty acids but no meat products or 
lard. 


RECENT LABOR ACTIViTy 


@ Representatives of Burns & Co, and 
Canada Packers, Ltd., and Officials of 
the United Packinghouse Workers Union 
(CIO) filed briefs at Toronto, Canada, 
recently with C. P..McTague, arbitraty 
who has been appointed to rule on g 
matters of dispute between the com. 
panies and union which were left up. 
settled at the conclusion of the repay 
Canada-wide packinghouse w 

strike. McTague is expected to isgug, 
ruling soon on the various union gpg 
company demands and to decide the gi. 
ference between the 7c hourly wage jp. 
crease granted by the packers and th 
17%c hourly boost asked by the union, 
@ In Milwaukee, Wis., the CIO pac. 
inghouse workers union is sponsoring, 
newspaper advertising campaign ap. 
pealing to farmers in the area to 

change the political picture within th 
state. The ads attempt to sell the ide 
that the basic problems of farmers ang 
wage earners are similar and that ther 
interests should also be similar. The 
union has been making a determined ef. 
fort, through its farm-labor relations 
offices all over the country, to ally th 
farmers with the labor movement, 





Selecting New Packages and Products 


(Continued from page 12.) 


ties of either type of material. 

The manufacturer who sticks stub- 
bornly to an old material is just as un- 
wise as the one who switches sifddenly 
to a new cne. Don’t change materials 
just for the sake of change, or stick to 
old materials just because they have 


| always been used. 





Let marketing research provide the 
basic facts and then make your deci- 
sions accordingly. 

Tests to Determine Package Sizes 
Can Prove Profitable: Charts 4 and 5 
illustrate how package size may affect 
the market position of a product. 

Chart 4 shows Brands A and B of a 
leading food item. Both brands had 
small, medium, and giant sizes. The 
company selling Brand B decided to 
eliminate the giant size. I don’t know 
whether this company investigated with 
marketing research the desirability of 
the move. 

We can see that the decision worked 
cut to Brand B’s advantage because it 
retained its share of the market with 
two sizes instead of three. Elimination 
of the giant size undoubtedly resulted 
in improved profits. It cut out one size 
package with all of the attendant costs 
that go with an additional package size. 

Here is a case where marketing re- 
search could probably have determined 
in advance whether elimination of the 
giant size would have been a smart 


move. As it happened it worked ont 
successfully. 

Chart 5 is a “success” story based on 
the addition of two new package sizes of 
a leading brand of cosmetics. The mar. 
ket position of this brand increased ina 
hurry from 27 per cent to 42 per cent 
as a result of adding the new sizes. The 
new large package, in fact, quickly be 
came the most popular of the thre 
sizes. 

The lesson to be learned from these 
two illustrations is that no ent and 
dried answer applies in every case. In 
some instances a reduction or addition 
in number of package sizes may prove 
profitable and in other instances it may 
be bad. 


Each product and each problem must 
be handled individually to determine 
the correct answer in each case. Mar- 
keting research can _ shed light m 
whether the company has too many 
too few sizes. 

Examine your own line of products 
critically and objectively in terms of 
whether you have the proper sizes to fit 
the demands and desires of your cus 
tomers. 

It does not take a magician to find the 
answers to some of these questions 
Good, competent research practitioner, 
employing the right techniques, @@ 
usually come up with the correct @ 
swers. 








Old 

Package 

Share of 

Market 
Period 1 ..... au re, | 
Perieg 2 ..... sa ee ° . 29.6 
EE DD nxcenenser sic tect wench oomed 
DEE TD nek bE Nd ReRRACE ER OO CRi Rr ehemeen 10.0 





New Large New Small BRA} 
Package Package T 
Share of Share of SHARE 
Market Market MAR 

4.6 1.0 
20.0 3.9 
24.4 8.0 








CHART 5: EXPERIENCE OF A LEADING COSMETIC BRAND IN | 


ADDING TWO PACKAGE SIZES TO ITS LINE 
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—— You may know of many Wear-Ever steam-jacketed kettles that have 


ole served in kitchens for 20 or more years. But for real Wear-Ever dura- 

ddition bility, take the case of the Armand Company. 

fl ye Back in 1916, they installed Wear-Ever kettles (A). So satisfactory users report more produc- 
: were they, that larger kettles (B) were added in 1918. Then along came tion per hour per kettle. 

» kettles (C), and finally when expansion called for more kettles in 1945, And Wear-Bver Alen. 

ervaine Armand Company turned again to Wear-Ever Aluminum. num is friendly to foods, 


Wear-Ever Aluminum 
kettles give you such 
quick, even heating that 


Bo And no wonder! 31 years is some wearability! protecting purity, flavors 
rht on i 


oaths The aluminum alloy now used has many times the strength of the and colors. 


aluminum in those early models. Its hardness and resistance to wear uneaum 
roducts means even lower maintenance costs, and higher efficiency than ever , 

a Alale 
a Learn more about Wear-Ever Aluminum. Write: The Aluminum Cook - ALUMINUM 


ing Utensil Company, 411 Wear-Ever Building, New Kensington, Pa. ee 
° 
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- - - - are your guarantee of the BEST in sale 
appeal and product protection... DANIELS GIVES 
YOU ALL THREE PLUS YEARS OF EXPERIENCE AND 
A REPUTATION FOR FRIENDLINESS AND INTEGRITY. 


THERE IS A DANIELS PRODUCT TO FIT YOUR NEEDS IN GENUINE GREASE-PROOF, LARD PAK, BACON PAK, GLASSINE, SYLVANIA 
CELLOPHANE, SPECIAL PAPERS PRINTED IN SHEETS AND ROLLS. 
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1p and down he MEAT TRAIL 








Kingan & Co. Revises 
Executive Organization 








Kingan & Co., Indianapolis, has re- 
yised its plan of organization and made 
several new assignments in its execu- 
tive staff, effective with the beginning 
of the 1948 fiscal year, November 3. 
The organization now comprises eight 
divisions —livestock, product, sales, 
main plant operations, branch plant 
operations, technical services, public re- 
lations and administration. 


Under the new setup main plant oper- 
ations are directed by P. L. Robertson, 
who has been transferred from the for- 
mer beef-veal-lamb division. He has had 
extensive experience as a plant man- 
ager with other companies. 


The product division is headed by 
M. J. Carr, previously assistant man- 
ager of the former pork abattoir. He 
has charge of the beef-veal-lamb, fresh 
pork, cured and smoked meats, sausage 
and canned meats, lard and oleo, tallow 
and grease, tankage, casings and hides, 
skins and pelts departments. 

The livestock division is managed by 
C. H. Keehn, with T. T. Sinclair as his 
first assistant. The sales division con- 
tinues under James W. McElligott. 
Branch plant operation is under the 
direction of George Munce. It includes 
the Richmond plant, formerly a sepa- 
rate division, as well as operations at 
Orangeburg, Dothan, Bartow, Storm 
Lake and Omaha. The technical services 
division, under J. W. Coffman, includes 
the departments in charge of engineer- 
ing, standards, quality control, indus- 
trial relations and purchasing. The ad- 
ministrative division, including the 


supervision of corporate records, ac- 
counting, finance, taxes and head office 
services, continues under T..G. Sinclair. 





Klarer Provision Co. Buys 


Louisville Provision Co. 


The Klarer Provision Co., Louisville, 
Ky., has bought control of the Louis- 
ville Provision Co. there. Although the 
price paid was not disclosed, T. H. 
Broecker, president of the 75-year-old 
Klarer firm, said that the balance sheet 
of the Louisville Provision Co. showed 
assets totaling $750,000. It has been in 
business 40 years. ; 

Broecker announced that there is no 
plan to merge the two companies but 
that both will continue to be operated 
separately. The Louisville Provision Co. 
is at 914 E. Market and the Klarer plant 
at 210 Amy ave. 

Broecker has been in the meat pack- 
ing industry for 23 years. Associated 
with him are two brothers, Leo K. 
Broecker, vice president, and Leonard 
F. Broecker, secretary. Albert L. Earley 
is controller. 


Taub Packing Co. Is Sold 


To Shamrock Packing Co. 


The Shamrock Packing Co. has taken 
over the entire plant and all of the 
assets of the Taub Packing Co., and 
its affiliate, the Live Oak Meat Co., 
Houston, Tex. The modern plant has 
complete facilities for slaughtering, 
processing and rendering and distrib- 
utes to grocers, restaurants and hotels. 
It will specialize in sausage items and 
is planning an extensive advertising 
campaign to familiarize people in the 
area with the new Shamrock brand. The 
plant also does custom killing. — 

Officers of the new corporation are: 
President, Richard H. Boerger; vice 
president and secretary, Hans C. Katz; 
vice president, C. Edward Heim; treas- 
urer, Thomas A. Wamble, and sales 
manager, Jesse A. Butcher. 






































RESEARCH GROUP 


Among the 300 at- 
tending the first annual 
meeting of Associates of 
the Food and Container 
Institute recently, 1. to 
_ re: H. J. Williams, 
chairman of Associates 
and vice president of 
Wilson & Co.; Clarence 
Francis, board chairman 
of General Foods; J. L. 
Hennessy, board chair- 
man, Hotel Statler; 
Gen. Thomas B. Larkin, 
Quartermaster General; 
Morris Sayre, president 
of Corn Products Refin- 
ing Co. and Col. 
Chas. S. Lawrence, Food 
and Container Institute. 
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J. C. Wood, Well Known 


Industry Veteran, Dies 














John C. Wood, of Hinsdale, Ill., senior 
partner in J. C. Wood & Co., Chicago, 
died this week, at the age of 77. He 
had been in busi- 
ness for more than 
50 years and was 
well known to the 
packing industry. 

In 1895 he and 
another partner 
founded J. C. Wood 
& Co. and prior to 
that Mr. Wood had 
been with Hately 
Bros., Chicago. In 
1919 he became as- 
sociated with Rob- 
ert Burrows, pres- 
ent partner in the 
firm. 

Mr. Wood was formerly a vice presi- 
dent of the Chicago Board of Trade, was 
a former chairman of the provision com- 
mittee and was a member of the build- 
ing committee in charge of constructing 
the present Board of Trade building. 
He was also active in civic affairs, and 
was a former president of the village of 
Hinsdale and of the Hinsdale school 
board. He is survived by three daugh- 
ters and eight grandchildren. 


AMI Meeting In Buffalo 


A dinner meeting sponsored by the 
American Meat Institute was held at 
the Buffalo Trap and Field Club, Buf- 
falo, N. Y., Wednesday, November 19, 
for meat packers and sausage manu- 
facturers in the area. S. Edgar Danahy, 
chairman of the board of the Danahy 
Packing Co., Buffalo, served as chair- 
man and was in charge of reservations. 
Short talks were made by H. R. Davi- 
son, vice president of the AMI; J. R. 
Ives of the Institute’s department of 
marketing, who talked on the “Live- 


J. C. WOOD 


stock and Meat Situation,” and H. A.. 


Armstrong, director of the American 
Meat Institute’s department of member- 
ship service. 


New Montgomery, Ala. Firm 


The Dixie Provision Co., Inc., has 
started operations in its newly built 
plant at 420 Furnace st., Montgomery, 
Ala. The building is modern in every 
respect and has more than 17,000 sq. ft. 
of floor space. The firm will feature 
Dixie’s Bob White brand and will dis- 
tribute within a radius of 150 miles of 
Montgomery. 

Officers are: President, S. A. Douglas; 
secretary and office manager, J. Snyder, 
and superintendent, R. L. McLendon. 
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Personalities and Fvents 











@ Dr. Paul Gloor, delegate of the board 
of directors, and Charles Waffen- 
schmidt, technical manager, Bell Ltd., 
meat packers of Basle, Switzerland, 
were in Chicago this week to obtain 
equipment for their firm and to observe 
American packinghouse operations. Dr. 
Gloor reported that his firm, the largest 
meat processor in Switzerland, is en- 
joying good business and that condi- 
tions in Switzerland are generally good. 
Slaughtering for Bell Ltd. is done in 
government-owned abattoirs but the 
company produces a large number of 
meat products and distributes them 
through its own stores. Dr. Gloor ex- 
pressed keen enjoyment in the fine “eat- 
ing quality” of American meat. 

@ Appointment of Howard S. Rogers as 
sales and advertising manager of the 
J. & F. Schroth Packing Co., Cincin- 
nati, O., packers 
of Fountain Brand 
meat products, was 
announced this 
week by William 
H. Schroth, presi- 
dent of the firm. 
Rogers, following a 
five-year Army ca- 
reer which included 
a three-month term 
as a prisoner of 
war in Germany, 
re-entered the busi- 
ness world as a re- 
gional sales man- 
ager for the Sealy 
Mattress Co., of 
Memphis, Tenn., later becoming na- 
tional sales representative for Motion 
Picture Advertising Service Co., Inc., 
of New Orleans and Hollywood. He at- 
tended Monmouth college, of Monmouth, 
Ill. 

@ Two veteran Kingan & Co. em»loyes 
at Indianapolis, Ind., retired recently. 
They are H. A. O. Speers, who has been 
in charge of hog buying for more than 
40 years, and Louis M. Maroney, who 
has been a member of the hog buying 
department for almost 50 years. Speers 
has been succeeded as chief hog buyer 
by John Robinson. 

@® V. H. Bode has been named plant 
superintendent and sales manager of 
Carolina Packers, Inc., Smithfield, N. C., 
according to an announcement by J. A. 
Jones, treasurer and general manager. 
Bode was formerly with Hygrade Food 
Products Corp., at Philadelphia, and has 
had 20 years of packinghouse experi- 
ence. 

@ More than 50 G. I. farm trainees 
visited Geo. A. Hormel & Co., Austin, 
Minn., recently and were conducted on 
a tour of the plant by Carroll Plager 
of the Hormel farm service department. 
Plager also staged three demonstra- 
tions illustrating the various grades of 
livestock and the meat derived from 
them. 


®@ B. W. Doty, who is in charge of the 
beef, lamb and veal department at the 





H. S. ROGERS 


of the Week 


_ Kirchners’ Meat Packers, which 
has been operating in a new plant on 
Port Clinton 
road near Find- 
lay, Ohio, for 
about two years, 
reports that 
business has 
been increasing 
rapidly in the 
last few months. 
The Kirchner 
slaughtering 
and processing 
plant employs 
98 persons and 
can handle 600 
hogs, 250 cattle 
and turn out about 100,000 lbs. of 





ann 
OHIO PACKING FIRM REPORTS RAPID PROGRESS 








sausage and prepared meat products 
per week. The firm operates 11 trucks 
which deliver meat throughout north. 
ern Ohio as far east as the Pennsyl- 
vania state line. Joseph C. Kirchner 
is president of the concern which has 
“Kay” brand as its trademark, Mr, 
Kirchner was formerly associated 
with the Home Packing Co. jp 
Toledo, Ohio. 

The new plant, shown above, is of 
fireproof construction. It is com- 
pletely modern throughout and ar- 
ranged for greatest operating effi- 
ciency. An attractive sign on top 
of the building identifies the com- 
pany’s branded products. 

Mr. Kirchner is pictured at the 
left. 











Iowa Packing Co., Des Moines, spoke 
at a Marion County Lamb Day pro- 
gram and demonstration held recently 
at the Iowa Packing Co. in cooperation 
with the Iowa Sheep Association and 
the Iowa State college. 

@ The Beaver State Meat Co. has been 
established at Portland, Ore. by James 
Siebert and Hyman Rosenbloom and 
will specialize in supplying restaurants, 
hotels and institutions. Siebert was for- 
merly with Armour and Company for 21 
years until five years ago when he be- 
came associated with Rosenbloom in the 
Portland Central Market. 


@ A new firm has been organized at 
Jacksonville, Ark., the Arkansas Ren- 
dering Co., by Sam Ray, secretary of 
the Standard Rendering Co. of Kansas 
City, and his associates, J. E. Hirsch 
and Charles Livingston. 

@ Edward L. Tracy, Vermont state san- 
itary engineer, reported recently that 
only a small number of slaughterhouses 
operating in the state have applied for 
a state license from the state board of 
health. A new law passed by the 1947 
legislature requires slaughterhouses or 
renderers to pay an annual license fee 
of $5 and pass inspection by the board 
of health. 

@ A bill which would have increased 
fees for inspection by the city of St. 
Louis, Mo. of packing plants which are 
engaged in local business and not sub- 
ject to federal inspection was filed last 
week with the public welfare committee 
of the board of aldermen, an action 
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tantamount to killing the bill. Louis 
Lange, chairman of the aldermen, said 
the measure was “too ambiguous” and 
so broadly written it might work hard 
ship on small dealers. 

® Otto T. Vogeler, who founded 0. 7, 
Vogeler & Son, Newark, N. J. leather 
firm, 66 years ago, died recently at the 
age of 88. 

@ Oscar Mayer & Co., Madison, has 
purchased a three-story, 65,000 sq. ft. 
building there from the Anderson Man- 
ufacturing Co. which will be used asa 
warehouse for general storage, accord- 
ing to A. C. Bolz, vice president. 

@® The Crow Packing Co., San Angelo, 
Tex., will enlarge its plant facilities in 
the near future, according to Earl Crow, 
president. The plant now slaughter 
about ten head of cattle daily. 

@ A lard rendering room of the Miller 
& Kramer packing plant, Tipton, Mo, 
burned to the ground recently, witha 
loss of 250 lbs. of tallow. Tallow that 
was being rendered is believed to have 
boiled over, setting fire to the building. 
Owners of the plant are Leo Miller and 
Andy Kramer. 

@ C. R. Boardman has been appointed 
manager of the plant of the Cudahy 
Packing Co. at Coffeyville, Kans. He 
was formerly manager of the Winfield. 
Ia. plant. 

@ Armour and Company has appointed 
three experienced home economists ® 
its consumer service department who 
will act as field representatives, thus 
greatly expanding the service f 
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of the department to homemakers, edu- 
cators and dealers. The three will be 
available for lectures, demonstrations 
and similar programs on request, and 
will arrange for special showings of 
Armour and Company consumer service 
films. Miss Elizabeth Cook, who will head- 


quarter in New York, was formerly 
with Standard Brands. Miss Ruth 
Klumb, formerly with the Seattle Gas 
Co., will be located in San Francisco, 
and Miss Bea Pyle, formerly with Ar- 
kansas Power and Light Co., will serve 
the Middle West, with headquarters in 





Industry Experts Featured 
at Oklahoma City Clinic 


Thomas E. Wilson, chairman of the 
board of Wilson & Co., Inc., spoke at 
the annual Heads Up dinner of the 
Oklahoma City Chamber of Commerce 
recently. The dinner, an annual event 
which begins major civic activity, was 
combined this year with the dinner of 
the annual livestock conservation and 
production clinic. Other speakers were 
A. Z. Baker, Cleveland, president of 
the American Stockyards Association, 
Rogers E. George, St. Paul, president 
of the National Livestock Exchange, 
and Dr. Benjamin Schwartz, Washing- 
ton, chief of the zoological division of 
the bureau of animal husbandry. 

Speakers at the clinic included Gover- 
nor Turner, of Oklahoma; Charles A. 
Burmeister, economist for the U. S. De- 
partment of Agriculture; W. A. Netsch, 
R. G. Haynie, Wilson & Co.; Al E. 
Darlow, head of the Oklahoma A & M 
college animal husbandry department; 
Dr. M. R. Clarkson, USDA veterinarian, 
and Jay Taylor, Amarillo stockman and 
a director of the National Live Stock 
and Meat Board. 





QM Food and Container 
Institute Enlarges Staff 


Thirteen research scientists, food and 
container technologists and other pro- 
fessional personnel were this month 
added to the staff of the Quartermaster 
Food and Container Institute for the 
Armed Forces, Chicago. The enlarged 
technical staff will permit significant 
expansion of the Institute’s research 
and development program, according to 
an announcement this week by Col. 
Charles S. Lawrence, commanding offi- 
cer of the Institute. 

Four of the new members have joined 
the food research division: Barbara R. 
Anderson, Rita Bulger, Gladys A. Eck- 
feldt and Rita M. Pavlo. The food de- 
velopment division has acquired the 
services of Naomi Brown, Lucian P. 
Rogers, Gerald B. Simmons, and Morris 
Simon. Added to the container research 
and development division are Burton F. 
May and Raymond P. McCormick. The 
technical information office has added 
to its staff Charles J. Markman and 
Melvin B. Morgan and Constance H. 
Seeber is in the office of the committee 
on food research. 















Kansas City. The consumer service de. 
partment is under the direction of Miss 
Esther Latzke. 

@ Milton Ostrowsky and Samuel Step. 
berg, co-owners with Paul 
manager, of the Absogood Packing Co, 
Cape Girardeau, Mo., are now Assisting 
in the operation of the firm. 

@® Frank Kennedy, west coast repre. 
sentative of Visking Corporation, Gh. 
cago, flew to Chicago last week to gt 
tend the funeral of Erwin O. F 
president and founder of Visking, wh 
died suddenly while at his office. 

@ Don T. Clark, 66, retired salesmg 
for the Independent Packing Co., Little 
Rock, Ark., died recently. 

@ Paul Dutton, a partner in the L PF 
Dutton Sheep Commission Co., was 
elected president of the St. Joseph 
(Mo.) Live Stock Exchange, succeeding 
John W. Bennett, jr. 

@ A county-wide meeting of member 
of the Farm Bureau and the county 
locker cooperative will be held next 
month in Champaign, IIl., to decide 
whether or not to erect a slaughter. 
house. 

@ J. W. A. Frey, associated with Swift 
& Company for more than 36 years, left 
the company recently to become a part 
ner in the wholesale meat business of 
Houlihan & Co., Pittsburgh, Pa. 

@® Mahlon G. Specht, 84, retired owner 
of the West Side Provision Co., Erie, 
Pa., and formerly manager of Armour 
and Company at Erie, died recently, 


$9 A POUND FOR CHAMP 

Henry Fischer, chairman of the board of 
the Henry Fischer Packing Co., Louisville 
Ky., is shown (at left) with the grand 
champion steer of the Louisville Fat Cattle 
Show which he purchased for $8910, « 
$9 per pound. With the steer “Gerry” # 
its owner, Tony Cocanaugher, 

County 4-H Club member. Bidding 
spirited and the price paid set a new record 
for any show sale east of the Mississpp! 
except Chicago. Fischer announced after 
making the purchase that he would grt 
the animal to the Kentucky School for 

the Blind. 
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AMI PROVISION STOCKS 





7 





Stein. § pork meats and fats in packers’ in- 
onard, § .ntories on November 15 totaled 217,- 
ng Co, H499,000 Ibs., according to the report on 


B 


rovisions stocks by the American Meat Titel tiitie 
Istitute. This compares with 191,300,- 
900 Ibs. two weeks earlier, and 154,300,- 





s o 
. Ibs. on the corresponding date a Slicing! 
to at. Mrear ago. The 1939-41 average for the 
‘reund, Piomparable date was 352,100,000 Ibs. 
g, who — The total of pork meats alone at 
51,900,000 lbs. was about 16 per cent 
lesman furger than the 130,500,000 Ibs. on No- 
, Little Brember 1 and 19 per cent larger than 
he 127,300,000 a year ago. 
LF. &f Lard stocks at 62,900,000 lbs. were 
» Was §i per cent higher than the 58,400,000 
Oseph § bs. two weeks earlier, and 160 per cént 
eeding Barger than the 24,200,000 lbs. on the 
omparable date a year ago. The 1939- 
embers §{! average for lard stocks for the cor- 
county responding date was 87,800,000 Ibs. 
d next jp Stocks of rendered pork fat at 2,200,000 
decide ff bs. were down 8 per cent from two 
ughter. reeks earlier, but 21 per cent smaller 
than the 2,800,000 Ibs. on the same date 
. n 1946. 
i Most DS and SP and DC cured items 
apart |mreased in volume during the two 


ness of § weeks preceding the AMI report. The 

total of DS cured items increased 14 

yr cent to 12,000,000 lbs., compared 

with 10,500,000 lbs. two weeks earlier. 

The total of SP and DC cured items also 

tly increased 14 per cent to 111,400,000 lbs. 

from 97,500,000 Ibs. Smooth-slicing loaves and sausages are onc of the qualities 
Provision stocks as of November 15, your customers want. Your products will slice better . . . taste 

1947, as reported to the American Meat re d sell fast h f fas teidiiadions 

Institute by a number of representative ster and sell faster when your formula includes: 

companies, are shown in the table that 

follows. Because the firms reporting are 

nt always the same from period to 3 LU é& L A 6 EL 

riod (although comparisons are al- 

vays made between identical groups) ~ eo 

the table shows November 15 stocks as 

percentages of the holdings two weeks , nonfat dry milk solids 


arlier and last year, 






















This high-quality product helps improve sausage and meat loaf 


AMERICAN MEAT INSTITUTE in five important ways: 


Ke be PROVISION STOCKS REPORT 





ce el Nov. 15 stocks as 1. Helps produce more pleasing sausage flavor and texture. 
3 Percentages of : 7 
omen - 2. Increases yield and helps reduce shrinkage. 
om- ° . 
— — 3. Promotes easier slicing, because it acts like a mild binder. 
. », ie - 
‘Miiieeen - : "4 ~ 4. Adds to the keeping quality of your meat products. 
° eeeeeeseee >» . 
Gar bs ee. (Cured) . "135 154 : 5. Improves nourishment by adding the complete protein of 
WE PRow Sor D i y te milk—with its essential amino acids—and other important 
<P.&D.C.PRODUCT = 5 : : i nd loaves. 
Hams. Sweet Pickle Cured milk nutrients to the meat used in sausages a 
ae er 9 8 
ine, P. Hams: es fo mr A natural “ingredient” for sausages and loaves 
. P. Hams... ‘eau 37 52 
a. ww asf BLUE LABEL is scientifically prepared by Kraft from top- 
EE Gskdescscoccesssct San 69 : i i . 
pill frozen-for-cure hame..-1139 22631 quality, fresh, separated milk . . . dried by the roller process 
cs 
Sweet pickle cured.........102 158 52 Order your supply from your nearest 
en-for-cure ...... --173 36 51 
Bellies, 8. P and D. ¢ = a Kraft branch today. 
Sweet pickle cured 2 im a9 
a Industrial Food Products A 
ems ndustria r 
Sweet pickle ¢ ee 97 . 
sppftoten-tor-cure 9 "".""138 ae KRAFT FOODS COMPANY 
me SP &D.C. CURED. (11114 125 68 ; KRAFT 
URRELED PRG: FROZEN... = = = General Offices: 500 Peshtigo Court, 
mma FROZEN Chicago 90, Illinois * New York + Min- PRODUCT 
eeauiters, butts and 118 96 122 neapolis « Atlanta « San Francisco « 
alesse -— - = Denison, Texas * Branches in all 
WT. ALL PORK MEATS. ||| "116 st) | prince iti 
HXPERED PORK FAT........92 79 + Principal cities. 


“Included with lard. 
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fe new Globe chassis type trucks em- 
body a radical departure in truck construc- 
tion that results in greater savings over 
longer periods of time, less maintenance 
and operating costs, plus greater ease in 
operation. The Chassis type construction is 
on the same rugged principle of engineer- 
ing to be found in automotive trucks, where 
the body is a separate unit from the Chassis 


- 20-inch diameter wheel with new style ‘“S” 
shaped (stress relieved) spokes and rubber tread. 
2. Waterproof hub caps: Zerk-type grease fittings. 

3. 1'%-inch cold rolled steel axle. 

4. No. 12-gauge steel body with double pressed rim 
and heavily reinforced corners, all seams welded 
away from corners. 

5. 2-inch radius sanitary rounded corners 
for easy cleaning and thorough dis- 
charge. 

6. Extra heavy corner iron reinforcements. 

7. New style adjustable reinforced han- 
dies, extra strength and rigidity—can- 

not twist. 


NOUNCES 
Th 
Chose, 
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of trucks — 


s type 


—here the body carries only the load and 
takes none of the strain and punishment of 
moving the truck. Interchangeability of 
parts makes for easier replacements of 
only those parts subject to wear—now 
there is no more tearing out the whole 
body when only Chassis parts are worn. 
Grease packed bearings and hub caps are 
completely waterproofed—rubber tires on 
perfectly balanced wheels lessen worker 
fatigue, speed up all trucking operations. 






8. New style adjustable handle b ets—double 
bolted to channel fyGme. 
9. New design heg¥y chan 
length of truc}“body. 
10. All runni cured to chagsé 
of bod 






chassis—extends 









f gear independent 












1 eavy d egs. 
fceable iron floor-saver shoes. 


- Hot dip galvanized body and ¢h 









& 
¥ 
5 See the new Globe Catalog for complete engineering 


data on these and other chassis type trucks. 








No. 7253 GLOBE TANK CHARGING 
TRUCK WITH 20” WHEELS 


The reinforced nose and body of this truck will give long 
service. 20-inch wheels permit truck to be moved in close to 
chute or tank opening for direct discharge of load. All parts of 
the truck, except running gear, are hot dip galvanized after 
fabrication. Stainless steel truck body furnished special, if 
wanted. Truck is furnished with plain iron or rubber tired 
wheels, with either plain or roller bearings, as specified. 


No. 7243 GLOBE DUMP TRUCK 
WITH 20” WHEELS 


Construction features of the 20-inch wheels, frame, legs/and 
handles of this truck are the same as truck shown abovg’ Body 
is made of No. 12-gauge steel, well reinforced gi points of 
hardest wear. The 20-inch wheel permits truck te’be wheeled 
close to point of discharge. All parts of the tréck, except run- 
ning gear, are hot dip galvanized after fgBrication. Stainless 
steel truck body furnished special, if wanted. Truck is fur- 
nished with plain iron or rubber tired/“wheels, with either plain 
or roller bearings, as specified. 








No. 7180 GLOBE GENERAL PURPOSE 
DUMP TRUCK WITH 20” WHEELS 


Many packets prefer the 20-inch wheels which are stefidard 
on this t The new heavy duty chassis and bdndle con- 
structiop’ shown will provide long service, mgifitenance free 
opesétion. Body is made of No. 12-gauge“steel with welded 

»éms away from corners with 2” rgutided corners. Chassis 
members of heavy channel are wet@ed to body. All parts of 
the truck, except running gegr“are hot dip galvanized after 
fabrication. Stainless stgef truck body furnished special, if 
wanted. Truck is fysfished with plain iron or rubber tired 
wheels, with eitbef plain or roller bearings, as specified. 


GLOBE SAUSAGE MEAT TRUCKS 
The basic correctness of Globe design in this balomcéd type 
truck is proven by years of severe service ip-edUsage depart- 






















ments. It is extensively used in flee ransporting sausage 
meats from cooler to sausagg-gfinding room and to curing 
rooms, stuffers, etc. Bodyisfieavy No. 1 2-gauge 

metal. All pa 
gear, ar 
Al 


the truck, except running 
dip galvanized after fabrication. 
sefhers are rounded to a radius of 2 inches. 
e large corners result in a more sanitary truck 
with increased corner strength. All welds are 
is located away from the corners. A 12-inch drain 
plug can be furnished in one corner of truck, 

ie 4 if desired. Stainless steel truck body furnished 
special, if wanted. Truck is furnished with plain 
- iron or rubber tired wheels, with either plain or 
roller bearings, as specified. Casters rotate on 
double ball races. 
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4000 SOUTH PRINCETON AVENUE, CHICAGO 9Q, ILLINOIS 























































33 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 





Soy flour can be one of the strongest assets your sau- 
sage department ever had. 

With it, you can turn out fresh and smoked sausage, 
meat loaves and other sausage products which have 
far better texture, and rich, natural meat color. Better 
keeping qualities. Better flavor and greater eye-appeal. 
Better nutritional qualities, too, because soy is a high- 
protein food. Now you can make more tender and 
delicious sausage that will bring in more happy cus- 
tomers ... more sales! 

Staley can help you to get these results—for Staley 
makes a special soy flour especially processed for the 
meat industry. It is very easy to use, and has BAI 
approval for use in sausage, meat loaves and chile. 

It will pay you to get acquainted with what Staley’s 





Soy Flour can do tor you. Why not write us today and 
ask for your copy of Staley’s Soy Flour processing 
guide for meat packers and sausage manufacturers? 
Your copy will be gladly mailed on request. 








Representative PO occ te csscrceven 50.7 
analysis of F 6.2 
STALEY'S oo Orr 7 

Doc cccccoscccsececess 
SOY — ORR. xs dencn sce 2.7 
Heats - Carbohydrates.........- 30.6 
processed for (not including fiber) 
meat packers 











CCST EES ed Cee e eee eres eeeseseeseeee sees eee esse 


A. E. STALEY MFG. CO. 


America’s Soy Headquarters, P. O. Box 1091, Decatur, Illinois 


Canadian Representative: James L. Doig, 6876 Sherbrooke Street, Wes. Montreal 28, Quebec, Canada 
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1947 International to Be 
Largest in History; NLMB 
Schedules Judging Meets 


Final preparations are being made 
for the opening of the International 
Live Stock Exposition and Horse Show 
at the International Amphitheater at 
the Chicago Stock Yards. Returns on 
entries indicate that a number of de- 

ents will be larger than ever be- 
fore and that the 1947 show, November 
99 through December 6, will be one of 
the best in the 47-year history of the 
exposition. 

Sixty- three well-known packers, 
stockmen and agricultural college spe- 
cialists from 18 states will select win- 
ners among the expected 12,000 animals 
which have been entered from 32 states 
and six Canadian provinces. Heading 
the judges’ panel is Richard S. de Quin- 
cey, of Hereford, England, an interna- 
tionally recognized breeder and stock- 
man, who will judge all the individual 
steer classes and choose the grand cham- 
pion steer. 

Timely and practical information con- 
cerning meat—for the homemakers and 
for consumers generally—will be pre- 
sented at this year’s International Ex- 
position, through various displays in 
the meat gallery on the second floor of 
the amphitheater by the National Live 
Stock and Meat Board, sponsor of the 
exposition’s meat activities. 

Conservation of meat will be stressed, 
attention being called to the fact that 
cooking meat at low temperature holds 
down cooking losses. At the same time 
the advantages of the less-demanded 
cuts of meat from the standpoint of 
economy and variety will be emphasized. 

One of the outstanding phases of the 
Meat Gallery will be a display featur- 
ing the results of a child feeding study 
at Pennsylvania State college, con- 
ducted by Dr. Pauline Beery Mack 
through a grant of the Board. In this 
study, two groups of children were put 
on similar diets, except that one group 
received meat twice a week and the 
other group was fed meat ten times a 
week. On a calculated basis the diets 
were of the same nutritive value, yet 
the results showed that at the close of 
the study, the children on the higher 
meat intake were superior in blood 
count, condition of skin, bone develop- 
ment and other factors. 

A display of sausage, according to 
the NLMB, will serve to point out the 
value of this meat from the standpoint 
of good eating, appetite appeal and 
nutritive value. Rounding out the ex- 
hibit will be the handiwork of Frank 
Dutt, Chicago sculptor, who will model 
a sow and pigs using pure lard. 

The National Live Stock and Meat 

rd, sponsor of the intercollegiate 
meat judging contest at the Exposition, 
also announced this week that 16 meat 
judging teams—an all-time high num- 
ber—will compete for team and individ- 
ual scoring honors in the contest this 
year. 

This event will be held on Tuesday, 

mber 2, in one of the packinghouse 


coolers. Ratings of the teams and of 
student participants will be made by a 
judging committee composed of nation- 
ally known authorities in the meat field. 
All students taking part will judge 
nine classes of carcasses and wholesale 
cuts of beef, pork and lamb, and, in ad- 
dition, will compete in the placing and 
identification of ten beef carcasses. 

For the first time in the history of 
this contest, the University of Connecti- 
cut will be represented by a judging 
team. The remaining fifteen institu- 
tions represented will be University of 
Illinois, Iowa State college, Kansas 
State college, University of Massachu- 
setts, Michigan State college, Univer- 
sity of Minnesota, University of Mis- 
souri, University of Nebraska, North 
Carolina State college, Ohio State uni- 
versity, Oklahoma A. and M. college, 
Pennsylvania State college, South Da- 
kota State college, the University of 
West Virginia and the University of 
Wisconsin. 


LAMB FEEDING TO BE MUCH 
BELOW LAST YEAR'S LEVEL 


Feeding of sheep and lambs this fall 
and winter will be on a much smaller 
scale than a year ago, according to the 
USDA Bureau of Agricultural Econom- 
ics November 1 report on the lamb feed- 
ing situation. 

Lack of wheat pastures in the im- 
portant lamb pasturing areas of west- 
ern Kansas and Oklahoma, and the 
Texas Panhandle, and slaughter of 
lambs at a rate closely approaching a 
year ago through the third quarter of 
this year, despite smaller sheep and 
lamb numbers, are among the major 
reasons for the expected decline. 


Lamb feeding operations currently 
have shifted to the irrigated areas and 
wheat pasture in Nebraska and northern 
Colorado and some other western feed- 
ing areas. However, the increases in 
feeding operations in comparatively few 


areas will be more than offset by re- 
ductions elsewhere. A very sharp re- 
duction is indicated in the Corn Belt 
states and the expected total for the 
United States is indicated to be the 
smallest in a decade. 

Shipments of feeder lambs into the 
Corn Belt in October, and in the July 
through October period, were the small- 
est in nine years. For the four-month 
period shipments were 25 per cent under 
the 1946 level. Illinois and Michigan in- 
shipments were above last year, but re- 
ductions in other states were: Ohio, 44 
per cent; Indiana, 53 per cent; Wiscon- 
sin, 47 per cent; Minnesota, 16 per cent; 
Iowa, 39 per cent, and Nebraska, 7 per 
cent. 


SHORTHORN STEER WINS 
AT MEAT ANIMAL SHOW 


A 970-lb. Shorthorn steer captured 
the grand championship at the Water- 
loo Meat Animal Show and Livestock 
Institute at Waterloo, Ia., on November 
14. The steer was owned and shown by 
Joe Duea, Belmond, Ia., feeder, who 
showed the grand champion steer at the 
Chicago International Livestock Show 
in 1945. 


Reserve champion steer at the Show 
was a 1240-lb. Black Angus, shown by 
Leighton Jones, Williamsburg, Ia. Har- 
lan Hirsch of Indianola, took top honors 
for barrows with his 250-lb. Poland 
China. A Berkshire, weighing 225-lbs., 
and shown by Tom Conover, Holstein, 
was reserve champion. 

A 95-lb. Southdown lamb, shown by 
E. H. Rotter, West Point, took the 
grand championship, and another 
Southdown shown by Gordon Pettis, 
Kasota, Minn., took second honors. Rot- 
ter also exhibited the grand champion 
pen of three lambs. Robert Blakely, 
Des Moines, showed the reserve cham- 
pion pen. 

Nearly 600 animals were entered in 
the second meat animal show. Steers 
alone numbered more than 200. 





SPEED PREVENTS PROD- 
UCT SHORTAGE 


West Coast sales of Delrich 
E-Z Pak Margarine were al- 
most outstripping the capa- 
city of the Cudahy Packing 
Co. Los Angeles plant. It 
was decided to get an addi- 
tional Votator margarine 
processing unit there fast. 
C. L. Hodgert, Cudahy vice 
president, phoned The Gird- 
ler Corporation in Louis- 
ville, which arranged over- 
night delivery of a Votator 
unit to a Chicago airport. 
On October 16, a plane with 
the Votator unit and filling 
line machinery headed West 
and landed in Los Angeles 
the same day. The equip- 
ment was set up and tested, 
and on October 20, it was in 
operation. 
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They do the SAME JOB but... 


CAP 60 BBLS 


WATER es CAP 60 BBLS 
e WATER 





7 
« 
pick does it faster - - better - - at lower cost! 


ONLY Pick has this ] ¥ Pick GIVES YOU HOT WATER - - 12,000 GALS. PER HR. 





h i v/ 
““PRESSURIZER PISTON’ sane Sen tay See Seley aloes folie adads & cee a 
that works hot water wonders. 3000 gallons), the heater will give INSTANTLY a flow of 200 gallons of 


hot water per minute. There’s no waiting for water to heat to the tempera- 
ture you require. Simply set the thermostat, and you have it! 





















¥ Pick GIVES YOU ABSOLUTE TEMPERATURE CONTROL 


PICK’S famous “Pressurizer Piston”* assures you of absolute temperature 
control, from 40° to 180° F. The “Pressurizer Piston,” which governs the 

amount of live steam injected into cold water, not only gives you initial 
oe al temperature accuracy, but automatically adjusts itself to varying light or 
Injection heavy loads . . . quietly, without temperature rise or decline, without 
danger of flashover. 


ae smlan, | W Pick, GIVES YOU 25% OR MORE IN FUEL SAVINGS 


Spheres Piston 


Staintess Steet 
Compression 
Spring 


A fuel savings of 25% is typical . . . a conservative estimate of what 
a PICK Instant Water Heater can do in your plant. You heat only as 
much hot water as you need. Instead of overheating, you reach the 
exact temperature required. And there’s no cooling off of stored water, 
with subsequent costly reheating, where a Pick unit has been installed. 
You'll notice the difference when you pay your 
fuel bills. 


* A patented feature, exclusive with Pick 


For further information, write Dept. NP 





1 Wa 


HEATERS 


Made by PICK MANUFACTURING CO. 





WEST BEND, WISCONSIN, U.S. A. 
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Hogs—Pork—Lamb| |Cattle—Beef—Veal| | Hides—fats—By-Products 
HOGS CATTLE HIDES 


Chicago hog market this week: Top 
steady but average lle lower; other 
markets steady to mostly 25c lower. 


Week 
Thurs. ago 
Chicago, top ....... $25.25 $25.25 
4 day avg........ 24.71 24.82 
Kan. City, top...... 25.60 25.35 
ee ee 25.25 25.75 
St. Louis, top....... 25.25 25.50 
i, 600. ..000 24.75 25.00 
Corn Belt, top...... 24.25 24.50 
Indianapolis, top.... 25.25 25.25 
Cincinnati, top ..... 25.15 25.25 
Baltimore, top ..... 25.75 26.00 
Receipts 20 markets 
ee 566,000 415,000 
Slaughter— 
Fed. Insp.* ..... 1,217,000 1,218,000 
Cut-out 180- 220- 240- 
results...... 220 lb. 2401b. 270 lb. 


This week. ..+$1.92 +$2.14 +$1.82 
Last week...+ 1.31 + 1.40 4 1.00 


PORK 

Chicago: 
Reg. hams, 

all wts. .... 45n 45n 
Loins, 12/16...42 @43 45 @46 
Bellies, 8/12... 51 50% 
Pienics, 

ee 334% @35% 32%@35 
Reg. trim- 

re 32 @33 80 @31 
New York: 
Loins, 8/12....46 @48 48 @b50 
Butts, all wts..44 @46 46 @48 

LAMBS 

Chicago, top ....... $23.25 $23.50 
Kan. City, top...... 22.75 23.85 
Omaha, top ........ 22.50 23.25 
St. Louis, top....... 23.00 23.00 
OE eee 22.75 23.50 
Receipts 20 markets 

See 215,000 241,000 
Slaughter— 

Pea. Inep.* ...... 348,000 393,000 
Dressed lamb prices: 
Chicago, choice... .. 43@46 44@46 
New York, choice... 42@46 44@47 


Chicago cattle market Thursday: Most- 
ly lower. Steers, 50c to $2.00 lower; 
heifers, 50c to $2.00 lower; cows, 50c to 
$1.50 lower; canners and cutters, 25c to 
50c higher; bulls, 50c to $1.00 lower; 
calves, steady to 50c lower. 


Week 
Thurs. ago 

Chicago steer top... $36.25 $36.25 

4 day cattle avg.. 28.75 29.50 
Chi. heifer top...... 31.00 30.00 
Chi. bol. bull top.... 19.25 19.50 
Chi. cut. cow top.... 13.00 12.50 
Chi. can. cow top.... 11.00 10.50 
Kan. City, top...... 34.50 34.25 
eee 33.00 33.25 
St. Louis, top....... 30.00 30.25 
Gt. Fe Ws bocca 31.50 30.00 
Receipts 20 markets 

Se 306,000 306,000 
Slaughter— 

Fed. Insp.* ......329,000 350,000 

BEEF 

Carcass, good, all wts.: 
Chicago ...... 444% @48 444% @47 
New York..... 44 @47 45 @48 
Chi. cut., Nor. .22% @23 22% 
Chi. can., Nor. .22% @23 22% 
Chi. bol. bulls, 

dressed ..... 28% @28% 27 @27% 

CALVES 

Chicago, top ....... $27.00 $27.00 
Kan. City, top...... 23.00 23.50 
Omaha, top ........ , 20.00 20.00 
St. Louis, top....... 32.00 32.00 
BR, FO Ws ceess 27.00 27.00 
Slaughter— 

Fed. Insp.*....... 211,000 207,000 
Dressed veal: 
Good, Chicago...... 33@35 33@35 
Good, New York. ... 33@38 33@37 





*Week ended November 15. 


Chicago packer hides: Broad movement; 
packer hides cleaned up with some price 
recovery. Trading so far confined to 
branded cows at lic down; calfskins 
quiet; kips steady. 


Thurs. Week ago 
Hvy native cows... 36 36@37 
Nor. Calf (heavy). 90 .90 
Nor. Calf (light).. 1.15 1.15 
Nor. native, Kipskin 60 62% 
Outside Small Pkr. 
Native, all weight, 
strs. & cows..... 30@34 31@34 


TALLOW, GREASES, ETC. 


Chicago tallow: Sizable trade with mar- 
ket strong. 


Fancy tallow ....... 26@26% 25% 


Chicago grease: Sizable trade with mar- 
ket strong. 


Choice white grease. .26@26% 
Chicago By-Products: 


25% 
Trend slightly 





higher. 
Dry. rend. 
tankage ...... *1.95 *1.85@1.90n 
10-11% tank..... *9.75 *9.50 
eee *9.75 *9.50 
Digester tankage 
EE Se 130.00 130.00 
Cottonseed oil, 
Val. & 8S, E.... 27n 26ax 
*F.0.B. shipping point. 
LARD 
Lard—Cash ......... 27.00 25.75n 
SN 6 ncteowee 27.50b 26.25b 
ME skS sarcdie 26.50n 25.25n 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended November 15, 1947: 


Week Previous Cor. wk. 
Nov. 15 week 1946 
Cured meats, 
eee 29,495,000 32,127,000 14,739,000 
Fresh meats, 
pounds ........39,392,000 36,066,000 35,738,000 
Lard, pounds .... 7,829,000 7,631,000 7,221,000 












1 HAMS, Reg. 6-126 
2 LOINS under 12¢ 
3 PICNICS, 4-8¢ 


HOG Average 
5 DS BELLIES, 18-300 
6 P S LARD Tierces 
7 TRIMMINGS, Reg 









' 
oa 8 25 O12 9 1% 23 30 MOVE 13 20 27 


¢ 

50 
45 
40 
35 
30 
25 


20 


1 BEEF Cattle, Av. Chi 
5 2 CALF, Top, Chi 
IC &C AW 
4 BEEF, Good, All Wts 
10 SVEAL, Good, All Wts. 
| 6 BONELESS Bull Meats 





ery u 8 2 O12 9 % 23 30 NOVE 13 20 27 
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October Inspected Output of Most Processed fiirvas ‘recistered, in’ production f 


- * canned soup in October which reached 
Meat Products Higher Than a Month Earlier 46,011,000 tbs. compared with 
5,721,000 lbs. in September, and was 
HE volume of semi-finished and Total preduction for the 10 months substantially larger than the 44,199,999 
finished meat products processed in January—October, however, was down lbs. produced in the month of October 
federally inspected plants during Octo- from a year ago at 1,177,954,000 lbs., of last year. 
ber again made large gains in relation 
































to production during the corresponding 
month last year, but the two months are MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED 
scarcely comparable because October, UNDER FEDERAL INSPECTION IN OCT. 1947, WITH COMPARISONS 
1946 with its attendant scarcity, was a 
P ° October January -October 
period partly under price control. 1947 1946 1947 1946 
P Ibs. Ibs. Ibs. Ibs. 
However, October, 1947 production in Meat placed in cure— 
m inci i BS CPE CET Dip Oe FPO . 18,884,000 4,169,000 102,853,000 52.752, 
ost of the — pal categories showed DE eh satnnnweesntoeaeves _ 225,760,000 130,545,000 2,441, 106,000 1,968,315 00p 
substantial gains over September this Gunched entifen Gsted 
year. The major exception to the gen- gist ees PA erase 7,713,000 1,522,000 56,463,000 23,398,000 
eral trend was in bacon slicing, the vol- : DEE aksevecoesievecses'et .. 184,718,000 42,385,000 1,535,596,000 1,276,200,000 
ume of which dropped from 46,285,000 aoe (finished) 24,103,000 14,397,000 198,904,000 257,974,000 
lbs. in September to 42,813,000 in Octo- Smoked and/or cooked....... 94.695,000 80,352,000 871,377,000 808,954,000 
ber, a decline of 3472,000 Ibs, How- | "be ried er semidricd.-°_HLass.009 © _.tuname, | _tucetigm sus 
ever, sliced bacon volume for the first oot td, aha inte a sainiciclute an 
i carne, jellied products, ete... 18,382,000 17,810,000 161,718,000 175,943,000 
10 months of 1947 amounted to 507,132, Ps ae 
‘ooked meat 
000 Ibs., mend nearly 79,000,000 Ibs. over ee Sie euuaa Sobers 3,343,000 1,964,000 27,295,000 19,159,000 
the like period a year earlier, when a TS Ri aite cole Se elwbkyes 38,612,000 12,470,000 436,250,000 333,409,000 
total of 438,191,000 lbs. was sliced. Canned meat and meat food products— 
f : BEE 6 utters tani cick een atnce 19,718,000 9,807,000 104,057,000 113,527,000 
Total sausage output ‘in October this PUN iattra s Gah abe eb vewamaced 30,873, 000 28,169,000 i 532,543,000 
. : DT. : o5s5bb0deegnea vers 13,628, 414, 2 53,786,000 
year amounted to 130,786,000 lbs. which abet hone serene saenerttante 46,011,000 44,199,000 829,420,040 295,543,000 
was 28,672,000 lbs. larger than in the SRE Pee eee 49,822.000 40,177,000 305,223.000 37 8.672,000 
corresponding 1946 month and 8,033,000 Total canned products..... — 2, pester amt, aon nd "ena 
lbs. over production in September. Total oe: ME RS ee Pee er 42,813,000 16,020, 907,132, 38,191,000 
pone og for oe 10 — SS re -. ee. 105,252,000 73,608,000 1.289, 659,000 946,043,000 
ende ctober amounted to 185,- eee -...+. 92,461,000 56,061,000 1,002,457 ,000 811,637,000 
172,000 lbs., or a gain of more than 32, os ne fat wantin on asl 
wor Ibs. oe oe the 10-month Refined 2.022000... £007,000 42/321 054, 
period were in cooked sausage and prod- - A.  abetenneeha HP tht 
° ° ° eee CROW co nccansecccccees 7,003,000 74,854, 
uct to be dried or semi-dried. Compound containing animal fat 29,388,000 202/544,000 
‘ Oleomargarine containing 
Total production of canned meats and yttimall fat ..-----eeeeeeees 4,026,000 2,619,000 28,138,000 
. | TTT eee 7.920. 2.102. 5.463. Q 
meat food products in October reversed SRE See Sees 1,040, 865,000 $34,748,000 10476,050.000 -9,045,282,000 
its recent trend with a gain of nearly *This figure represents ‘‘inspection pounds"’ as some of the products may have been inspected and 
66,000,000 lbs. to 160,052,000 lbs. aaneaien See oe one One te Saree Soon subjected to more than one distinct processing treat- 
. . ne ° - 8 ¢ st a 2 c . 
against 94,204,000 lbs. in September. a : 











TEST RESULTS SHOW INCREASED PLUS CUTTING MARGINS FOR ALL BUTCHER STOCK 


(Chicago cests and credits, first three days of week) 
Substantial increases in total product values, together weights from a plus $1.40 to a plus $2.14 and heavy 





































with declines in live animal c)sts, brought about sharp butchers from a plus $1.00 to a plus $1.82. 
improvement in the cut-out margins for all weights of This test is computed for illustrative purposes only. 
hogs this week. Prices were up on most major pork cuts Each packer should figure his own test, using actual costs, 
and on lard and this, plus a seasonal boost in receipts of credits, yields and realizations. Values reported here are 
hogs, resulted in the more favorable margins. Light stock based on available Chicago figures for the early part of 
improved from a plus $1.31 to a plus $1.92, medium each week. 
— 180-220 Ibs. ——220-240 Ibs. 240-270 Ibs. — 
Value Value Value 
Pet. Pet. Price per per cwt. Pet. Pet. Price per per cwt. Pet. Pet. Price per per cwt. 
live fin. per ewt. fin. live fin. per ewt. n. live fin. per ewt. fin. 
wt. yield Ib. alive yield wt yield Ib. alive yield wt. yield Ib. alive yield 
Skinned hams ..... scasateveceoen ae Sl “Se. ae. eee 12.6 17.7 47.5 $5.98 $ 8.41 12.9 18.1 47.5 $6.13 $80 
BR ain ocx ve citteressesess BG 81 85.0 1.96 2'84 5507.7) 85.0«21.98 2.70 S38 74 BMT OL 2.57 
Boston butts ..... Claes ias 42 61 41.5 1.74 2.53 41 5.8 41.0 168 2.38 41 5.7 405 166 281 
i ih... ae a 4.44 6.42 98 139 43.0 4.21 5.98 9.6 13.4 418 4.01 5.61 
Bellies, 8. P..... cctienvecte wes ea 5.58 8.06 95 13.5 50.7 4.83 6.84 39 5.5 2 197 2 
RD. oiiae radkevesas canes : heed a sbi 2. 3.0 45.0 96 1.35 8.6 12.0 45.0 3.88 540 
Fat backs . A SSR GE Na A in “ee a me 32 45 23.5 ‘15 = «1.06 46 64 23.7 100 12 
Plates and Jowls. ; 29 4.2 25.9 76 1.09 3.0 42 25.9 78 ~=«1.09 34 48 2.9 ‘88 B 
Raw leaf .. ae LSecay oc er 3.2 24.8 57 79 2.2 3.1 24.8 5S 77 2.2 3.1 24.8 55 7 
P. 8. lard, ren Greene, wa me 3.65 5.21 123 17.3 262 3.24 4.53 10.4 145 22 272 3.80 
Spareribs 0-4 Neanewieia 16 23 38.5 62 “89 16 23 35.0 156 ‘81 16 22 24.5 a» = 
Regular trimmings Sveacte 2 Se ee 1.06 1.51 3.1 42 32.2 99 «1.35 29 41 322 93 | (La 
Feet, tails, neckbones...........-. ' 20 29 17.6 5 | 20 28 17.6 ‘35 49 20 28 17.6 30C«ia 
Offal and miscellaneous. ‘ wr : 1.05 1.51 ; vai ee 1.05 1.48 pe aoa 1.05 if 
TOTAL YIELD AND VALUE......... 69.5 100.0  ... $27.77 $39.96 71.0 100.0... $27.86 $39.24 71.5 100.0 ... $27.45 $389 
Per Per 
ewt ewt 
alive alive 
Cost of hogs... ap dagen Pee $24.84 $24.84 
Condemnation loss ........-.....-++--- s Per ewt. 12 Per ewt. 12 Per cwt. 
Handling and overhead.................. n. 76 fin 67 fin. 
yield —— yield — Py 
TOTAL COST PER CWT............... $37.19 $25.72 $36.23 $25.63 8 
RENE oooh koa cd nde nseracenes 39.96 27.86 39.24 27.45 38.39 
I os ch ebeties ons +$ 2.77 +$ 2.1 +$ 3.01 +$ 1.82 +$ 2.04 
Margin last week... a 4+ 1.89 i oe: = os + 100 + 1 
™ 
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Sausage and Loaves 


bind better: slice better - taste better: sell better 
Made with Land O’ Lakes Nonfat Dry Milk Solids 
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L and O’Lakes Nonfat Dry Milk Solids willabsorb 
secu ae; and retain more than its own weight in moisture, 
‘ giving it better binding qualities for sausage and 






















. . . . . . 
AVY ‘ loaves. This improved binding results in even, A 
. | clean slicing, without crumbling or waste. But ° 
nl : MADE WITH p liege “a 8 ° 
aa : MEAT prRoDucTS at most important, its addition to your regular for- . 
= . LAKES NONF mulas results in a marked improvement in nutri- “ 
+ of ; DRY MILK SOLID tion and flavor. : 
: — Remember, Land O’Lakes Nonfat Dry Milk 4 
. . . 
‘ . cil Solids is not a filler or adulterant. Sausage made . 
a4 ; * prankfurters with it is superior to the all-meat product as a ° 
‘in. - » Luncheon Loaf smooth, highly palatable source of added lactose, ° 
a! » Farm Style Sausage milk proteins, milk minerals and vitamins. ° 
rH ; e Pressed Ham e ° 
2h ° ve and many other ar Branches and brokers in principal - 
+e . and sausage spe cities, or write direct to: ° 
4 ® ° 
30 ; . 
a ) ) LAKES 
cat i r 
il . 
aE AND OLAK 
° Cc 
. AMERIES, IN n 
° ed 13 mINESOTA ’ 
er cwt. 7 For LANO O° LAKES SWEE 
fin. bd 
iis : : 
38.39 4 jy 7 
4 e 
254 ’ 
er) @ = “Land O’Lakes” and the Indian girl are registered trade marks of Land O’Lakes Creameries, Inc. a 
PC OOCCCCOCOEOEEOOOOOOESOOSEOOOOOSOLO OOO OOEO OOOO OOOO SOOOCOOOL EEO OOOO EOLOSCOEOECSES® 
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ASMUS pices sweer RED PEPPERS 


@ improve your products. 













@ enhance eye-appeal ... 


® win new customers! 


Processed to a corred 
tenderness in their own 
juices (no salt added!) 


Write us today and learn 
about our plan to cover 
your annual requirements 


ASMUS BROS. 
eg OCT NOV 























APPROVED Vi Bi * 
ACCEPTED 
ie O° | «DIANA DICING 


WHEAT GERM POWDER | 


PRECOOKED « DEFATTED © STABILIZED MACHINE 


... IMPROVES FLAVOR because VIOBIN contains amino 





acids and natural sugars in the proper combination. 2, 
IMPROVES COLOR because VIOBIN contains 39% uts 
protein of high biologic value which has a natural tendency 
to develop ‘meaty’ color FATS—PORK—RAW 
and BOILED BEEF— 
... IMPROVES TEXTURE because VIOBIN emulsifies and LAMB—VEAL— 


binds without becoming sticky or tough. 


HICKE nd ALL 
... PROLONGS SHELF LIFE because VIOBIN contains a Cc c N . d 


KINDS of FRUITS, 
VEGETABLES, Etc. 


VIOBIN is a wholesome, highly nutritious pure food product In Uniform Cubes from %¢" to 
derived from the embryo of the wheat berry—the natural 114%. Also cuts plates 11/2” sq. 


; , from 4," up, and strips up to 5” 
source of Vitamin B Complex. in length. Capacity up to 1800 


lbs. per hour. Many prominent 
VIOBINIZE your meat food products _ Packers and Canners are satis- 
BETTER QUALITY © BETTER LOOKS © BETTER SALES ——— of the Diana Dicing 





natural antioxidant property which retards rancidity 

















Manufactured by Distributed by Write for Further Details 
VioBin Corporation Dirigo Sales Corporation 
Monticello, Illinois 99 Fruit and Produce Exch. 
*U. S. Patent 2,314,282 Boston 9, Massachusetts C 7 DIPPEL & COMP ANY INC 
7 . ’ s 
IN CANADA: VioBin (Canada) Limited, P. O. Box 100, St. Thomas, Ontario, Canada | 126 Liberty St. New York 6, N. Y. 
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Choice B 

All we 
Good nat 

All we 
Commer 

All we 
Utility, | 
Hindqua 
Forequal 
Cow, con 
Cow, uti 
Cow, ca! 
Cow. bit 
Cow, fot 


Steer loi 
Steer loi 
steer loi 
Steer ro 
Steer rot 
Steer rit 
Steer rit 
Steer ri 
Steer rit 
Steer si 
Steer sit 
Steer br 


Choice ¢ 
Good ca 
Commer 
Ctility 


Choice | 
Good la 
Commer 
Utility 


100d 
ommer: 
Utility 


Tongues 


Over | 


| 
Fresh sh 
Reg por 
und. 1 
Pienics, 
Skinned 
Sparerib 
Boston | 
Boneless 
Neck be 
Pigs’ fe, 
Kidneys 
Livers 
Brains 
Ears .. 
Shouts, 


The N 














T AND SUPPLIES PRICES Rip Poa cnige prt 
Cwt. > 
ME Nitrite of soda (Chgo. w’hse) (Basis Chgo., orig. bbls., bags, bales) 
in 425-lb. bbis., del.......... $ 9.00 Whole Ground 
* Saltpeter, n. ton, f.0.b. N. ¥.: 
Che 0 Dbl. refimed gran............. 9.50 Allepice. prime ...28 @30 s2@33 
cag Small crystals .............. 12.90 esifted ........ 29 @30 32@34 
Medium crystals ............ 13.90 chit powder ...... 36@45 
pure rfd., gran. nitrate of soda. 4.75 — ee. ceeee a ig = . 4 
*ure rfd. powdered nitrate of loves, Zanzibar...20 @21 24@: 
wHOLESALE FRESH MEATS WHOLESALE SMOKED ree unquoted Ginger, Jam., unbi. 21 24 
MEATS Salt, in min. car of 60,000 Ibs. Ginger, African.... 18 21 
~" CARCASS BEEF Fancy regular hams only, paper sacked f.0.b. Chgo. GRUNNN snbasnese 19 22 
" 3 ° Per ton Mace, fcy. Banda. . ; “* 
Week ended 14/18 lbs., parchment Gr lated 18.40 East Indie. 1.77 
Nov. 19, 1947 ee 9 54 @57 SRD stoneseesseceseens 23-00 vale << dala 1°85 
per Ib. [reese é@£€@ —«st “i EE RRS ccna eee sen aas ee —  tatnendl Mine Gee - 
antive etecre— 14/18 Ibs., parchment Bock, bate, 40 ton cars, ——- flour, fey. = 
. Choice 59 — 8=—_ ss I 6052066000460 563-0600% 9.40 GD acccccees. 
. All wate seiee-seveies 48% @52 a im ee 53 @56 ny w om seahe Nutmeg s0@s2 
Pi Gaeete .....-.------ 46 @48 bacon, 8 Ib. down, wrap..71 @73 mae, 60 hasta, £.0.b. ow sees 
weefal native steers— Square cut seedless bacon, a A ee 5.82 -epper ayenne 2@3 
Corr weights anadbaeied 35 @40 Ib. down, wrap........ @6s pe f.0.b. 8.30@8.40 =. , 2 * 55 @eo ts | 
weights — 0” ee lll ED wicca c6y : ) baa 
tg halla 33 @39 pg yey Pochens curing — 250 lb. Pepper, bieck june G61 s 
rters, choice ...... 43 @44 Reg. pork trim (50% fat).34 @ 34% 1 eser *” ,epper, © sues ‘ 
Forequa ial "128 @30 Sp. lean pork trim, 85%. ..45 @46 EB BM ccccccccccsccccscsccs 7.81 Pepper, Black 
Cow, commercial ........ - as Ex. lean pork trim, 95%...52 @53 Dextrose, in car lots, per cwt., Malabar ........ 55 @60 60@é66 
Ove, = col eaubbiaae Roy @2s Pork cheek meat...... : in paper bags, Chicago..... .- 7.51 Black Lampong..55 @60 60@66 
Cow, ; PE SI cccnsccsnesoul 
ct a oo aee3 Boneless bull meat......... 
Gen, terequarter, comm... “"*" Boneless chucks ....-2..--. PACIFIC COAST WHOLESALE MEAT PRICES 
s Dien emaneen ace 
wn BEEF CUTS Beef conn Hea eae Les Angeles San Francisco No. Portland 
‘ moe Nov. Nov. 1 
fiat Bata, cheles....---------- > +04 | weenen ff py A FRESH BEEF: (Carcass) 
1! — 4 seer — ypaoabss ‘51 @b55 Dressed bologna bulls...... 28% @29%, STEER: 
ee Sane, SOaESS. 2+ += +208 es DRY enuenes 00-500 Ih $44.00@45.00 $42.00@ 43.01 $41. .00@ 43.00 
Steer round, GOOd.....----+e00. : a Cervelat, ch. hog bungs....83 @85 y Bo ccccccccces -00@45. 2. 3.00 ( 
be asSeeancatead 68@75 a re A 5. 2. 3. 
nad “ib, ro) 5 aii anes FO e1@e7 Thuringer ............... 4 a tell 44.00@ 45.00 42.00@ 43.00 41.00@43.00 
Steer rib, =— re =¢ 4 Sieleteiner é > 7; : Z : z —_- ke 40.chbsxen 38.00@42.00 39.00@41.00 36.50@39.00 
Steer rib, utility. .....--+++++-- 0 . § , lity: 
orn Steer sirloin. habe eevee: soa@ss Ly ¢ =. peleett ee ssate rr 400-600 Ibs............ 34.00@36.00 34.00@36.00 32.00@35.00 
jirloin commercial. ...«+. hg q - P < : x 
Seer brisket, choice........... ee. se ee nee o cow: 
ba. Steer brisket, good..... 2.2.0... RR en 4 Commercial, all wts.... 29.00@32.00 33.00@34.00 28.00@33.00 
ents Steer =. — "asgpeetertes pt +74 Cappicola (cooked) ....... oy] Cutter, all wts......... 24.00@ 25.00 27.00@ 28.00 25.00@27.00 
9 isket, choice........... j@AL a 
Steet Site geed........020. 46@19 ~=—s‘talian style hames......... 81 FRESH VEAL AND CALF: (Skin-Off, Pluck Out) 
Steer back, choice............. 47@48 DOMESTIC SAUSAGE Choice: 
Steer back, good.......---+++++ 46@47 Pork sausage, hog casings. 49 Pe Ccccacteuens. mxstomaws 37.00@39.00 37.00@39.50 
Fore shanks ......--+--++++++ Fi 4 Pork sausage, bulk........ 47 Good: 
Hind shanks .........-.-+-+«+:- 21% Frankfurters, sheep casings 45 i a Oe eee 35.00@ 36.00 37.00@39.50 
Beef tenderloins .......... 1.50@1.55 Frankfurters, hog casings. . 43 
Steer plates .....+---+0eeee eee a: BN asa tune ccmckasine 39% FRESH LAMB & MUTTON: (Carcass) 
Bologna, artificial casings. . 39 7 
BEEF PRODUCTS Smoked liver, hog bungs...49 @50 yrs 
- New Eng. lunch. specialty.68 @65 choice: : “ 
PPE 9%@10 42 Minced luncheon spec., ch. . 48 SO-40 TDS... ccccccccce csccccsees 43.00@44.00 41.00@43.50 
PD cucaevcs sececee ms ---22 @23 Tongue and blood.......... 38 ge eee 45.004 46.00 42.00@44.00 41.00@43.50 
Tongues. select, 3 lbs. & up, = Blood sausage ............ 31 Good: 
fresh or froz.....--.-+-- 26 @2i Seuse ...... ab eae 29 $040 Me..........-. 6, = eileeeae) 43.00@ 44.00 41.00@43.50 
Tongues, house run, 23 @2 Polish sausage, fresh...... 53 40-50 Ibs........ ... 44.00@45.00 42.00@ 44.00 41.00@43.50 
fresh or froz.......----- +0, p 7 Polish sausage, smoked.... 56 Commercial, all wts.... 42.00@44.00 39.00@ 40.00 38.00@39.00 
_— — : & ieuhasiaaae = > + SAUSAGE CASINGS Utility, all wts........ 40.00@ 41.00 34.00@39.00 33.00@ 36.00 
Livers, selected 2... 5c cee * 
G5 osc ccs0cs canes 19 @20 (F. O. B. Chicago) eer awe: se 61 , , 
Cheek meat ..............+- 26 @27 hn . " 700d, 70 Ibs. dn........ 22.00@23.00 6.00@ 18.00 17.00@ 18.00 
) Lige ......- sate --1%@ =. (Prices ar > eee Commercial, 70 Ibs. dn.. 20.00@22.00 14.00@ 16.00 15.00@ 16.00 
Lungs ce eeeees 0 @ ‘ nef casings: . 
Melts. woe Ga. a FRESH PORK CARCASSES: (Packer Style) (Shipper Style) 
Domestic rounds, 1% to 
1% in., 180 pack...... 30 @35 80-100 Ibs... 22.2266. cess eeeees 42.00@ 43.00 
CALF Domestic rounds, over 1% = 120 -~ Paesewve ones as 42. 00@ 43.00 
Choice, 225 Ibs. down.......... 324 34 SS OP epee 40 @50 20-137 Ibs........... 41.00@ 42.00 42.00@ 43.00 cee eeeeee 
Good, 225 Ibs. down Export s apeapenny wide, ov er_ en FRESH PORK CUTS NO. 1: 
i  .  eteescl  §§ SMES adeedsvduecdcce G ed 
Ceility acon Export rounds, medium, LOINS: - ia 
Pia PERS OD @50 Ry - —9behe ties pry ns yd ny 001 80.00 50.00@: 9-4 
Ex t ds, w, -12 Bs csccces ot. Mot. 2 a ) 50 .00@h 
VEAL—HIDE OFF eens, sae ae 70 @90 12-16 Ibs.......... 54.00@57.00  ....... 50.00@53.00 
Cholee carcass ........cccceees 36@39 No. 1 weasands, 24 in. up. . @l12 PICNICS 
ERE Se 34@37 No. 1 weasands, 22 in. up. @lil 4-8 ibs hints neha td wie Odhid, > ein eee eae 40.00@41.00 ee 
Commercial carcass ........... 27@31 No. 2 weasands.......... @10 is 
DT chegiuvbascehecanbanad 23@27 Middle sewing, 1\%@ PORK CUTS, NO. 1: 
S| eee eee 90 @1.20 HAM, Skinned: (Fresh) 
LAMBS art select, wide, a 12-46 the........... .. 50.00@52.00 58.00@62.00 
Choice lambs ............----- 44@47 uiation . ee 15@1.25 + a eeeSeteten 50.00@52.00 57.00@59.00 
SEE ci sccecevtisnvn coud 42@45 91 > 55 BAGON, D.C.: 
Commercial lambs ........-..+ 37@40 ue, , Fa a *aeaeees* -1.40@1.55 re SS a a 74.00@76.00  —=si............. 
ae eaiaiaaae 9@33 2% in. & up....... * .1.90@2.15 <r erereeee 73.00@75.00 
Beef bungs, export No. 1..14 @18 ge RE Se ae ee ae 72.00@ 74.00 
MUTTON Beef bungs, domestic...... 8 @12 LARD, Refined: 
DP iiaitidebckasandeak enna 18@20 Dried or salted bladders, aera - 80.50@82.50 sn eccans 
RIOD fy5ussycaxcecwowaas 16@17 per piece: 50 Ib. cartons & cans... 31.00@: t 
i tnticceesniahes oenee 1@12 oe _ wide, - 1 Ib. cartons....... 32.00@33. 
0-12 in. wide, flat. 
FANCY MEATS pore in, wide. Sat 
OS rT 45 Extra narrow, 29 mm. & 
Veal breads, under 6 oz........... 70 i ei aoe ee 2.50@2.85 
Gto 12 O2..... 2.2... sere cece ees Narrow, mediums, 29@32 
12 oz. up..... MEM. ccccccsvoccossess >a -S 
kidneys Medium, 32@35 mm..... 2.15@2 8 
mb fries .......... Spe. medium, 35@38 mm. 1. oe ‘ts 
Beef livers o Wide, 38@43 mm........ 75@2.10 
Ox tails under % Ib. sereeeeee 16 Export bungs, 34 in. cut. 3 @37 
CE iricecéacsccesnewes 30 Large prime bungs, » on 
BE im. CBC... cccccccces . : - 
FRESH PORK AND Medium prime bungs, na @ Are you using the right answers based on your in- 
PORK PRODUCTS Small prime bunee....... 13 @16 grade, the right grain, the dividual requirements. 
Fresh sk. ham, 8/18 48% @49 Middles, per set......... 33 45 . 
Reg. pork loins, ase ats , SEEDS AND HERBS right amount of salt? Absolutely no obligation, 
un SCE bed basen bs 46% @47 Ground 5 H ‘ 
Pienics, en... 36 2337 Bag" Saue. Does it meet your needs of course. Simply write 
rs., bone in. @42 Caraway Seed ........ ante . . 
partite, under. 3 Ibs... 2 104@41 Cominos seed fog ei’ 33 100%? If you’re not sure, the Director, Technical 
3/8 lbs .. 43%@ Mustar cy. ye 22 a n 
eek actts. e.t ome yt ene. ha ks sil 4 ry we'll gladly give you the Ser vice Dept. TY-10. 
: ods 2 arjoram, ean .. 2 
met feet, frent. an ‘13%e a wy ——. pe 53 Seebsecoens 17@22 21@26 
Y. Livers 2222222) . 26 Get “Natural No. 1... ie 2@14 16@18  CENERAL Feens Conrenat 
Es _ Sa ...+.21%@22 Marjoram, French... ués@n 50@56% DIAMOND CRYSTAL SALT oe ea geeeratnee woe 
—_ EE ...11%@12 Sage, Dalmatian LAIR, MICHIGAN 
outs. lean in -164%@17% MD Saseancdsscesa 35@37 40@43 
, 1947 
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(Choice, Ba 
Choice, Da 











comm. -- 
(an. & cu 
(tility .. 
pol. bull 






























































Boston b 
Shoulders 
Pork loir 
Hams, ré 
Hams, 8! 
Pienics, 

Pork tri 























JAC. U.S M1. OFF. 
dextrose | 723) 
; ‘ i 
oot. QUALITY] OE 
tila oo : : Eo 


jm STEPS UP] 








5 REF iNIN ‘ 
MEW YORK, U.8.A. 





CORN PRODUCTS SALES COMPAN 2 
wr : . 17 Battery Place 4» New York 4 Me ood 
g ‘ eS S) 
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KET PRICES Aece York | 





pRESSED BEEF CARCASSES 


City Dressed 
November 18, 
147 
“baie ive, heavy......51 @56% 
Choice, native, 4 56 
“bai re, light....... 49 @55 
pe eeeneeeener (78-17) 


Comm. «+--+: 
Can. & cutter. 





Utility .------ 
Bol. ball 
BEEF CUTS 
City 

1. eee 68@72 
ER bas. <ccnchasansail 58@64 
No. 1 loim8...------+--++-eeees 80@ 85 
No. 2 loins.....-..--+--+-- 68@76 
No. 1 binds and ribs....... 57 @59 


No. 2 hinds'and ribs........ .. 32@55 
No. 3 binds and ribs..... 






No. 1 briskets 
No. 2 briskets 


No. 1 — Rienssseeaenwane 
Se 9 GnMKS.... 2... ccccccecens 22G2 
No. 1 top sirloins..............8 58 @60 
No. 2 top sirloins..............56@58 
Rolls, reg. 4426 lim. av........ i 
Rolls, reg. 6@S8 Ibs. av........ 
FRESH PORK CUTS 
Western 
Butts, regular 3/8............ 45@ 49 
Shoulders, regular ............ 43 


Pork loins, fresh, 12 lbs. dn....48@50 
Hams, regular, under 14 lbs... .49@50 

Hams, skinned, fresh, under “ 
hisess+6ss0ss 51@52 
ee 42 





Pork trimmings, ex. 60 
Pork trimmings, regular....... 39 
Spareribs, medium ............ 45 
Bellies, sq. cut, seedless, 8/12. 58 

City 
Boston butts, 3/8 Ibs........... 46@49 
Shoulders, regular ............ 40@41 
Pork loins, fr., 10/12 Ibs...... 48@50 


Hams, regular, under 14 lbs... -48@ 50 


Hams, sknd.. under 14 Ibs waedl 
Pienies, bone in.............. 3 

Pork trim, ex. lean........... 

Pork trim, reguiar.......... 





Spareribs, medium ............ ‘ 
Bellies, sq. cut, seedless, 8/12.54@58 


FANCY MEATS 


Veal breads, under 6 oz 





DRESSED HOGS 
Hogs, gd. & ch., bd. on, If. fat in 


See GD Bee Giese iveccees 36% @38% 
137 to 153 Ibs...........36% @38% 
Bee GD Bee Gis ccdnvsctas 36% @38% 
172 to 188 Ibs...........36% @38% 
LAMBS 
° City 
Cee BOGUND 0600 cscesvens 46 @53 
OO ene 45 @bdl 
COUREREBGERD ccc ccccccocsscce 42 @419% 
MUTTON 
Western 
PN ctiwes ns ccndecnd ss eeeeews 17@19 
CONES cn cwcccccsecesesve 15@17 
VEAL—SKIN OFF 
Western 
Choice carcass 


ORE GHEE cccccsccoscesess 
Commercial carcass 
Utility 





CALF 
Western 
GRR oo cd céncvecdccciiocdead 34@39 
BOGE cccccosescevevecescsowese 28433 
CME. 2cenitacssensesnda 46a 29 
DERE decoccecsvaccesecvesness 23@25 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible 


suet 





CALIFORNIA KILL 


State-inspected kill of live- 
stock for October, 1947: 


No. 
ae ere oo +s eed Oe 
SN 6 sbentes bebeteonewes .. 21,544 
SI, Sesiins bik bcd.4he torqued Scien ee 10,189 
SE -wicedencsdanicndeneseeon 24,013 


Production for the month 
of October was as follows: 





Lbs. 
DOGG  sscececcscvessccsescee 
PE. GO GUE ic ccccscesend 4,019,097 
Lard and substitutes........ 144,436 
ME 8a wacdsccdawesuneeae 7,408,140 
As of October 31, California em- 


ployed 110 state meat inspectors serv- 
ing 234 plants. Plants under state- 
approved municipal inspection num- 
bered 115. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, NOVEMBER 19, 1947 
All quotations in dollars per cwt. 


FRESH BEEF—STEER & HEIFER: 
Choice: 
350-500 Ibs. 
500-600 Ibs 
600-700 Ibs. 
700-800 Ibs. 

Good: 

350-500 Ibs. 
500-600 Ibs 
600-700 Ibs. 


None 

. -819.00-50.00 
49.50-50.50 
50.50-51.50 





45.00-16.00 
. 45.00-46.00 
46.00-46.50 















700-800. Ibs. 46.00-47.50 
Commercial : 
350-600 Ibs. 38.00-39.00 
@00-700 Ibs. .......... 39.00-41.00 
Utility : 
350-600 Ibs. .......... None 

cow: 
Commercial, all wts.... 31.00-33.00 
Utility, all wts......... -50-30.00 
Cutter, all wts......... None 


Canner, all wts None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Commercial: 
50- 80 Ibs. 
80-15 


. 29.00-31.00 
27.00 
> 





ceeseeees 22,00-25.00 
FRESH LAMB AND MUTTON: 
LAMB: 
Choice: 
30-40 Ibs. 44.00-46.00 





40-45 Ibs 44.00-46.00 
45-50 Ibs 44.00-45.00 
50-60 Ibs 42.00-44.00 
Good: 


30-40 Ibs. 
40-50 Ibs. 


43.00-44.00 
43.00-44.00 


Ce BM acceonsncsas 42 00-43.00 
5O-GO Ibs. .......seeee 40.00-42.00 
Commercial, all wts.... 36.00-40.00 
Utility, all wts........ None 
MUTTON (EWE): 70 Ibs. Dn.: 
Gb aserencsscuscocase 16.00-19.00 
Commercial .. - 14.00-16.00 
CU o66eseseucesesee None 





FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 


BID TG, pcscccscesss 47.00-49.00 
Choice: BOER BAB. ccccccccecse ye 9-4 
P PES TR, ascccccccace 45.00-47.00 
Pe ee nats 37.00-41.00 2 —eiehbbeppenaee None 
BY Gee ccccccce é -3¢ > 
Good : -+ 54.00-89.00 Shoulders, Skinned, N. Y. Style: 
-1: on ... None 
50- 80 Ibs. ..... _— BES DR ciscensssves ? 
80-10 Ibs. ......... 33.00-80.00 «Butts, Boston Style: 
130-170 Ibs, 2.221277"! 28.00-33.00 GS DB Tk. asccccese 44.00-46.00 
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RENDERERS ARE SMART 


They render efficiently! Reduce cooker time, increase cooker 
capacity, guard against damage to cooker shaft, agitator 
and drive, and get more production at less cost per pound 
by shredding material to be rendered. 

For high efficiency in shredding operations, buy BOSS 
Shredders. Six sizes. Capacities 4,000 to 30,000 pounds per 
hour. Write for literature now. 








Tf: Se SUPPLY COMPANY 
CINCINNAT! 16. OHIO 








E-Z HIT’ 








ALLIED STOCKINETTES make money for 
you. They give your ham, and other pork 
products the shape that makes consumers 
want to buy them. They give an even all- 
over support plus maximum smoke penetra- 
tion while your product is being smoked. 

Phone or write your immediate or future 
requirements. Our central location permits 


fast response to your needs for quality prod- 
ucts in our line. 


AUT [Ff] MANUFACTURING CO 


DES MOINES, IOWA 
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It automatically measures, molds, and stacks up to 1800 patties per hour... 
delivers exact patties from one to four ounces... retains meat juices... 
sanitary . . . transforms an average-profit item into a highly profitable, fast- 
selling leader. 


YOUR TRADE WANTS READY-MADE PATTIES! 


NOW THIS IS POSSIBLE AND PROFITABLE FOR YOU WITH THE 


HOLLYMATIC ELECTRIC PATTY-MAKER 





HOLLY MOLDING DEVICES, INC. [wreroor 


6733 South Chicago Avenue * Chicago 37, Illinois |. FURTHER DETAILS 

























To Clean Ham Boilers 
and Loaf Molds 


. use specialized Oakite detergents. Whether these 
units are cleaned frequently or at long-deferred inter- 
vals .. . whether they are tinned, cast aluminum, stain- 
less steel or Monel . . . Oakite offers thorough, safe, built- 
for-the-job compounds to clean them. 





Drop us a note or contact the Oakite Technical Serv- 
ice Representative for the Oakite material that will 
give you fast-emulsifying, effective cleaning at low cost. 
Service and literature on any cleaning problems, yours 
FREE. Write. 









Hog Dehairing Machines 
Cutters + Grinders * Mixers + Kettles 
Conveyors * Cutting Tables » Gambrels 








OAKITE PRODUCTS, INC. 20A Thames St., NEW YORK 6,N.Y. 
Technical Representatives in Principal Cities of U.S. & Caneda 





MATERIALS 
METHODS OAKITE E. G. JAMES Co. 
Seewee a Phone Harrison 9062 Teletype 1780-1-2 
316 South La Salle Street Chicago 4, Illinois 


Specialized Industrial Cleaning 
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Constructed of all heavy welded structural steel, this Frozen 
Meat Slicer designed to handle a capacity of 6,000 to 10,000 
pounds of frozen meat per hour. Descriptive circular on same 
will be sent on request. 


#296 for 18’x18’x29” long blocks. 


#296-A for 22°'x22’'x29” long blocks. 


Can Also Be Quoted with Motor, Belts and Starter 


The patented AIR-O-CHEK feature—a ball and socket joint be 
tween the internal lever and the valve—gives easy control of flow 
by slightly depressing the nozzle. Shut-off is instant and positive 
assuring .leakproof operation. 

Speeds production. Operator holds casing on nozzle and d& 
presses the nozzle as needed with the same hand. The other haw 




















$179500° 
$20700° 


*WITHOUT MOTOR 








Haldacteki= output per telila is free to adjust casing as it fills. 


Low Maintenance. No packing gland, Gives long, dependable 


S Toh ’4=e Aen k= & f ‘ol am © j r ) leakproof service without attention. Send for bulletin. 


Reduce Maintenance AIR-WAY PUMP & EQUIP. CO., 4501 W. Thomas St., Chicage’! 


The National Provisioner—November 22, 1947 




















ay CHICAGO PROVISION MARKETS 




















LARD FUTURES PRICES CUBA LARD IMPORTS 


MONDAY, November 17, 1947 Cuban imports of lard from 


; From The National Provisioner Daily Market Service 
CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR Fresh or Frozen S.P. 
CHICAGO BASIS a Le 35 354 
esc Be aot D D 
THURSDAY, NOVEMBER 20, 1947 Jee 35% 
4 aan 3414 3415 U U 
REGULAR HAMS | Feo ie 34 
Fresh or Frozen S.P. 8-up, No. 2's 
a 45n 45n Ee, sesasses Se e Pp 
ede 45n 45n 
eM... 480 45n BELLIES Pp P 
14-16 ..... 45n 45n Fresh or Frozen 
BOILING HAMS St Spetmee: soe O51 Ss Ss 
Fresh or Frozen S.P. BES osece ae 
5 5 12-14 .. wert 51 
16-18 ....--- 45n 45n ass 2 
5 5 eS 
18-20 ...- 45n 45n + 50 
9-22 0... 441gn 44%u «16-18 ......... 58 BR a 
SKINNED HAMS 7 E 
Fresh or Frozen 8.P. D.S. BELLIES ol | 
~ ar 
—— =F 47% 47%n . 
er ewe 47% 47%n L L 
i caccccs. Se 47%n 
ee 47% 47%n T T 
18-20 .. 47% 47%n 30 PTrTrrrrer ye 
ee 47% 474on oe, 44% 
5 9.94... 417% 47%4n ie PTET EE eerescoscese 44% 
24-26 .......-- 46 @46% 46n 
S20 ......... 45 45n FAT BACKS S S 
25-UD, No. 2's 44 Green or Frozen Cured | 
dees me | ere 25 Cc Cc 
OTHER D.S. MEATS 1528 «----+--- 26 - 
Fresh or Frozen Cured 12-14 alee 236 QR R 
Reg. plates... 24n 24n BERS cccccecee 26 | 
Clear plates 20n 20n RE 26 
ooee jowls 36n 36n - aye 26 A A 
Jowl butts . 3&0 31 PED a60s0 26 P P 
" ig ow cl P : 
ee ye ned Pcp the United States in Septem- Ss s 
Nov. 25.15 c 24.§ 
Dec. 26.10 ‘ } ber reached the lowest level 

















- 26.i since last March and at 1,567,- 
Mas 431 kilos were less than half 
uly 2 





the 3,985,439 kilos imported 
in August, and the 4,179,820 


Sales: 6,870,000 Ibs. 





en Open interest at cone. : ; M 
00 lith i — oi a kilos imported in September, y TA j N L iz S S 
ne Sat.. Nov.’ 15th: 1946. The decline was regis- 
*Dee I * R: } 5 . 
“May, is aii 2 (*40,000 tb.) tered by both lard in tank- Ss T E E L 
lots cars and in packages. Only 34 
TUESDAY, November 18, 1947 tankears, carrying 920,246 Adelmann Ham Boilers 





kilos, were imported in Sep- 
tember, compared with 78 
tankears holding 2,117,860 
kilos in August. Imports of 
Sales: 5,310,000 Ibs. __. packaged product totaled 
ith: Nov, 32: Dec 188) San. 81: 647,185 kilos, compared with 
Cnr. Sl; iMay, 213 and *July 24 = 380,837 kilos a month ear- 
i : lier. Armour was again the 
_TirEsPAr, Rovenver 800" leading shipper, followed by | HAM BOILER CORPORATION 
Dee. 26.65 80 26.62 20-5oe Swift and Cudahy. 
= ae 27.22% 26. hy Office and Factory, Port Chester, N.Y.* Chicago Office, 332 S. Michigan Ave., 4 
fey is ato 2tas 2040 
Sales: 11,120,000 Ibs. alan tt ear a reer 





now available in this 
superior metal. Life-time 


26.75 

26.80 
26.90 
26.95 





wear at economical cost. 





Inquiries Invited 











ie 


















Open interest at close Tues., Nov. PACKERS’ WHOLESALE 
18th: Nov., 35: *Dec., 194: *Jan., 83: 
* 2 
CMO B.) ote. Refined lard, tierces, f.o.b. . 
_ THURSDAY, November 20, 1947 GO, cvensseenedosapasndeoesd 31.27 
Refined lard, 50-Ib. cartons, * z 
ae so | *AERO-PASS CONDENSER 











<ettle A. a s, f.o.b. aa aa 
Kettle rend., tierces, f.0.b. =. 2, | with Duo-Pass, “Ollout 
Leaf, kettle rend., tierces 
, Ze. ie. eee 81.75 and Balanced Wet 
’ ‘ 92% 27.55 6 Neutral, tierces, f.o.b. 
“4 Sales: 11,120,000 Ibs. eee pita. aR Sages 2.25 Bulb Control 
0 - one — Standard 4 
of flow OS oy gg hy I “—_ shortening ......... *N. & 8.32.50 Saves power; operates com- 
coitive, *Mar., 636; *May, 299 ‘and *July 31 ey ~~ 9 24.25 pressors at Minimum head 
(*40,000 Ib:) lots. a eats. <=" | pressure with always full 
a FRIDAY, November 21, 1947 | Capacity; removes oil from 
Dee. 27.95 45 98 4 refrigerant; saves condenser 
T hand Jan. 27.95 + | s f; f; 1 
- 3.00 28.20 | Water: m. % 
Mar. 27-70 a aie WEEK’S LARD PRICES ter; remains free from scale 
y ' or 7 or . . 
July mio oF 70 27.85a Tierces Loose Leaf * Trademark Registered 
uly 28.10 27.75 27. Sha 
— P.S. Lard P.S. Lard Raw 


Sales: About 7,750,000 Ibs. 26.00 25.00n | 








0 . Nov. 17... on i 
pen interest at close Thurs.. Nov Nov. 18.... 26.00a 25.00n | IAGAR A BLOW E R co. _— 
"Mar. “Gat >? 180; *Jan. 88; Nov. 19... 26.25b 25.25n 
; ay 301 and *July 33 Nov. 20....2 27.5 26. 50n 405 L 
(40,000 Ib.) 1 lots, a 2 oT 0b 38.50e EXINGTON AVE., NEW YORK 17, N. Y. 
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BY-PRODUCIS—FATIS—OILS 











eS 


TALLOWS AND GREASES 











The market for tallows and greases 
was in a tight position through most 
of the week, with prices advancing %c 
to 1%c over levels a week ago and trad- 
ing restricted in the inedible items. 
Prices reached the level of lard and 
there were some indications that soap- 
ers were showing interest in the latter 
item. Sizable quantities of tallows and 
greases, however, moved at the higher 
level. Thursday trading included a tank 
of prime tallow at 25%c for December 
shipment, a tank or two of edible tallow 
at 27%4c, and a tank of yellow grease 
at 24%c f.o.b. shipping point for De- 
cember shipment. About eight tanks of 
P.S. lard were reported moving at 27c, 
27%c and 27'%4¢, f.o.b. shipping points. 
The strength in tallows and greases and 
in vegetable oils influenced the strong 
spot position of lard, and the futures 
worked 25c to 50c higher at Chicago 
Thursday. 


In spite of a sharp increase of more 
than 10c per lb. a few days ago, gly- 
cerine producers advanced prices an- 
other 5c on the refined grades during 
the week. The crude market for gly- 
cerine continued unsettled, but bids of 
2c to 3c per lb. higher were readily 
available. 

The demand for red oil and all forms 
of stearic acid continued heavy through 
the week in spite of the recent 2c per 
Ib. advance. Dealers report less re- 
sistance to high prices now than at any 
time since the beginning of the rise. 


TALLOW. — Closing quotations for 
tallow in carlots, f.o.b. producer’s plant 
were %@1%c higher than a week ear- 
lier with strong demand and sizable 
trade. Thursday’s quotations were: 

Edible, 2744 @28c; fancy, 26@26%c; 
choice, 25%c; extra, 25%c; 
25%c; No. 1, 25c n; No. 3, 24%e n; No. 
2, 23c n. 





special, 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
BEOBGTEIOD DOE sscnccctscceccescccccsces $37.00 
Blood, dried 16% per unit of ammonia....... 9.50 


Unground fish scrap, dried, 
60% protein nominal f.o.b. 


eee 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports................... 42.50 


MNS 6.0 ¢0d.0-06 05.5040 chtsescsaceees 45.50 
Fertilizer tankage, ground, 10% ammonia, 

ey i, Wena 6h 06 6600440000600 008 nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia................. 9.00 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
i 2, Ph MD accranbventececesess $60.00 
Bone meal, raw, 444% and 50% in bags, 
per ton, f.o.b. works 
Superphosphate, bulk, f.o.b. Baltimore, 
oe RP rr eee 80 
Dry Rendered Tankage 


45/50% protein, unground, $1.80 per unit of pro- 


tein. 


EASTERN FERTILIZER MARKET 


New York, November 20, 1947 

Due to the lack of buying interest 
the markets worked lower. Sales of 
eracklings were made at $1.80 f.o.b. 
New York, but the buying interest at 
this figure was not very large. 

A car of tankage was sold at $9.00 
f.o.b. New York with additional quan- 
tities offered at this figure. 

Fishmeal was in good demand and 
offerings were rather scarce. 





GREASES.—The market in greases 
was 1@1%c higher than a week ago. 
Grease quotations on Thursday were re- 
ported as follows: 

Choice white, 26@26%c; A-white, 
25%c n; B-white, 25c; yellow, 24%@ 
24%c; house, 24c; brown, 25 F.F.A.., 
23c n. 

GREASE OILS. — Grease oils were 
firm with raw material costs. No. 1 lard 
oil was quoted at 32%c. Prime burning 
sold at 35%c, and acidless tallow oil 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, November 20, 1947.) 


Blood 
Unit 
Ammonis 
Unground, per unit ammonia..... eC 


Digester Feed Tankage Materials 


CRE, GOED swccacccccéecescesesey "$9.7; 
Liquid stick, tank cars............... 3.75@4.0i, 


Carlots, 
ber ton 
50% meat and bone scraps, bulk............ $115.0 
55% meat scraps, bulk...........-6.-.ccces 128.8 
50% feeding tankage, with bone, bulk....,, 108.9 
60% digester tankage, bulk..............., 130.% 
80% blood meal, bagged................0.. 160.0 
65% BPL special steamed bone meal, 
NED 66.0 wnddedsedececbosnseceacaanee 5.0) 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, BS GD. oc cccccccccecscocsnnt 50.000 
Seek, GOSS, BS Ble cccccccsccccccedsnnn 5. 60n 
Fertilizer Materials 
Per ton 
= grade tankage, ground 
0@11% ammonia ...........005- $6.00 and ler 
me tankage, unground, per ton..... 45.00@50.00. 
Hoof meal, per unit ammonia....... 8.00 
Dry Rendered Tankage 
Per unit 
Protein 
Cae cccccccses ‘ . -- “$LS 
BSED wccvrerenses coe 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)................ $2. & 
Hide trimmings (green, salted)........ 1.85@2.0 
Sinews and pizzles (green, salted)...... 1.85: 
Per ton 
Cattle jaws, skulls and knuckles............$875@ 
Pig skin scraps and trim, per Ib............. a.) 
Animal Hair 
Winter coil dried, per ton........... $90.00@ 95.0 
Summer coil dried, per ton............ 60. 
GOTES GTROGD 6 6 6.0.00.6:605.000600660000NRE 3% @ie 
Winter processed, gray, Ib.............: 12@ 12% 
Summer processed, gray, Ib................ TAM 


*F.0.B. shipping point. 





was quoted at 33%c. All prices quoted 
are in drum lots. 

NEATSFOOT OIL. — Quotations o 
neatsfoot oil were nominally firm but 
trading continued light in a well sold 
up market. Neatsfoot stock was quoted 
at 3lc. 








Wii hald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS w 








AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 








=—_—_———— 
CHestnut 9630 


Tevetyee 
WESTERN UNION PHONE 
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VEGETABLE OILS 








Vegetable oil prices worked higher 
during the week, advancing by Thurs- 
day to levels 4c to 2c over a week ear- 
lier. Prices for cottonseed oil and soy- 
bean oil again came together, with 
nominal quotations of 27c for the former 
across the Belt and a‘ bid price of 27c 
for soybean oil, basis Decatur. 

Commodity Credit Corporation was 
reported to have purchased 4,660,000 
ibs. of refined soybean oil for export at 
an average price of 26.531c per lb., on 
USDA’s request for offers made Octo- 
ber 27. An offer to purchase 2,200,000 
lbs. of hydrogenated soybean oil failed 
to bring in any bids up to the closing 
time November 5. 

Shortening and edible oils shipments 
in October were reported by the Insti- 
tute of Shortening and Edible Oils at 
288,222,000 lbs., which was a sharp in- 
crease over average shipments through 
the preceding six months. Shortening 
accounted for 52.3 per cent of the Octo- 
ber shipments, edible oil 45.6 per cent, 
government purchases 0.7 per cent and 
exports through commercial channels 
14 per cent. 

On the basis of stronger prices for 
crude oils, most refined oils also sold 
higher. The President’s speech asking 
widespread economic controls appeared 
to have little effect on price levels. 
While buying was delayed before his 
address, interest in vegetable oils con- 
tinued active. 


Tunisian shippers, according to trade | 


reports, will offer olive oil to American 
markets in exchange for soybean oil by 
the end of the current month. 

COTTONSEED OIL.—Thursday spot 
crude prices at 27c nominal across the 
Belt was 1c up from asked and paid 
prices a week earlier. Quotations on 
the N. Y. futures market were reported 
as follows: 


MONDAY, NOVEMBER 17, 1947 


Open High Low Close Pr. el. 
Dee, '47.. 27.85 27.85 27.85 279% 27.50 
Jan., °48.. iain *26.90 26.50 
Mar, 48.. 25.90 26.60 25.50 26.50 26.15 
May, '48.. 25.40 25.80 25.00 25.80 25. 75 
July, '48.. 24.80 24.80 24.75 *25.30 25.30 
Sept. '48.. 24.00 24.00 24.00 *24.95 24.00 
Oet., "48.. 23.99 24.00 23.99 *24.00 23.00 

Total sales: 146 contracts. 
TUESDAY, NOVEMBER 18, 1947 

Dee., "47... a *29.05 27.05 
Jan., "48 27.50 *27.50 26.90 
Mar., '48.. 26.49 26.89 26.60 
May, "48.. 26.25 26.25 25.80 
July, "48.. 25.50 *25 60 25.30 
Sept., "48. 24-50 24.50 24.25 





Oet., '48.. 


ceo “eee *24.00 24.00 
Total sales: 113 contracts. 


WEDNESDAY, NOVEMBER 19, 1947 





29.05 
Jan., *48.. 37 80 
Mar. '48.. 26.95 27.90 26.89 
May, '48.. 26.50 27.05 26.24 
July, °48.. 25.80 26.55 25.60 
Sept., '48.. 24.70 24.85 24.50 
wr “H..  .... owes 24.00 
Total sales: 217 contracts. 
THURSDAY, NOVEMBER 20, 1947 
Dee. '47.. 32.00 32.00 32.00 °31.00 31.00 
Jan., '48.. - eiae caee *30.50 29.50 
7 ‘48.. 27.85 28.924 27.70 28:91 27.55 
; y. 48. 26.75 27.25 26.75 27.24 26.75 
uly "48. 26.90 26.90 26.50 *26.70 26.40 
Sept "48... 25.25 25. 35 25.10 *25.30 25.10 
» “48.. 25.00 25.00 25.00 24.75 24.50 
Total sales, 117 contracts. 
“Bid. tAsked. tNominal. 


PEANUT OIL.—Thursday’s price of 
27%c nominal, Southeast, was 1%c up. 

CORN OIL.— At 27%2@28c nominal 
this product was 1%@2c up from bid 
prices a week earlier. 

COCONUT OIL.—Thursday’s price of 
23%ec paid, Pacific Coast, was %ec up 
from nominal prices asked a week ago. 

SOYBEAN OIL. — Thursday’s price 
of 27c bid, basis Decatur, was 2c higher 
than nominal prices a week ago. 

Production of crude soybean oil in 
October was sharply higher at 107,014,- 
000 lbs., compared with 91,358,000 Ibs. 
in September, and 98,943,000 in October 
last year. The October production of 
refined soybean oil at 88,413,000 lbs., 
was down a little compared with 89,- 


400,000 lbs. a month earlier, but was 
substantially higher than the 86,669,000 
lbs. produced in October a year ago. 


VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 
WEE 00cwenedcnesecdtectedesetoossvocesees 27n 


Southeast .....ccccscscesss cccevessove -27n 
WEE ct ovnkands 66 0nes4den bénedesqesahvacuel 27n 
Soybean oil, in tanks, f.o0.b. 
maflie, MIG WeRt 2. cccccccccccccccasccccccvves 27b 
Corn oil, in tanks, f.o.b. mills........... 27% @28n 
Coconut oil, Pacific Coast...............566. 23 apd 
Peanut oil, f.0.b. Southern points............ 27%n 
( » ~ per foots 
oWebdeeksi es deusadds obit seeenn reseed 64%n 
Midwest and West Coast.........-..---.+5+ 64gn 
OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable...............- — 
White animal fat.......cccecccccccvcccccvceses 40 
Milk Churned POSIT... .....ccccccccccrccccccceee 
Water churned pastry...........-e-eeeeeeeeees 36 








When you want 


MONARCH 


PROVISION COMPANY 
@ SAUSAGE MATERIALS @ 
920-924 W. FULTON ST., CHICAGO 7, ILL. 


aut MEAT 


ANY QUALITY 
FEDERALLY INSPECTED 
Wire or Call Collect 
CHE sapeake 9644-9645 

















WASHINGTON 5 


upon request. 








LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-I15th Street, N. W. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” fowarded 


D. C. 
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HIDES AND SKINS 





Broad movement re-establishes packer 

hide market in strong position, mostly 

a cent under recent peak prices— 

Light cows 142¢c down—sale of 200,- 

000 hides about clears market—Kips 
sell 24%4c down. 


Chicago 


PACKER HIDES.—The decline of a 
cent on branded cows, mentioned here 
last week, was extended at the week- 
end to light native cows, which moved 
at 14%c down. A little scattered trading 
was reported on heavy cows and light 
cows at the opening of the week at 
1%@2ec down from the recent peak 
prices. A broad movement of hides fol- 
lowed at mid-week, with some recovery 
in prices, establishing the market firmly 
at a cent down from the top prices paid 
two weeks ago for most descriptions; 
light cows are down 1%c from the top; 
extreme light native steers sold down 
2c from the nominal quotation at the 
high time of the recent market, but 
steady with last actual sales. 


Reported sales so far this week total 
about 180,000 hides. In addition to this, 
14,300 light cows moved at the week- 
end, so that the total movement since 
the last report is well over 200,000 
hides, taking in a few quiet sales. The 
market is well stabilized at present and 
the broad movement has placed the 
market generally in a strong position. 
Some adjustment in prices in recogni- 
tion of seasonal quality of hides was 
more or less expected; the fact that the 


_ adjustment was held to such small pro- 


portions as compared with current 
prices indicates the strength behind the 
market generally. The market is fairly 
well sold up but action has been rapid 
and some unsold lots will come to light 
later. 


An outside packer early this week 
sold 1,400 mixed light and heavy native 
steers at 37c, and a local packer later 
moved 5,600 same basis; a few are re- 
ported available that basis, but for 
straight lights 37%c is asked. 

Three packers sold a total of 11,300 


extreme light native steers early at 
384c; there was an unconfirmed report 
that the Association sold 800 at 39%c; 
however, an outside packer later sold 
3,000, and still later a local packer 
moved 1,900 extreme lights, all at 39c, 
steady with last actual trading three 
weeks back. 

All branded steer trading was at a 
cent decline. Two packers sold 4,200 
butt brands at 34c, and 6,600 Colorados 
at 33%c. Another packer sold a total 
of 17,000 branded steers, at 34c for 
butt brands, heavy and light Texas, and 
33%ec for Colorados. Another packer 
sold 900 heavy, light and extreme light 
Texas steers, all at 34c. 


At the opening of the week, the Asso- 
ciation was credited with selling 1,400 
heavy native cows at 35'%%c, and another 
sale was reported at 35c. Later, two 
packers sold 4,300 heavy cows at 3514c; 
1,400 special cure sold at 36c; one 
packer sold 1,500 heavy cows at 35%c, 
and later the same day moved 7,000 
more at 36c, or %c recovery in price. 
The asking price on 1,500 St. Louis 
heavy cows was advanced %c and these 
later sold at 36c, or a cent down from 
the high time two weeks back. 


At the end of last week, one local 
packer sold 5,400 northern light cows at 
35c, and 5,600 River points at 35%c; 
an outside packer sold 1,500 northerns 
at 35c, and there was an unconfirmed 
report that the Association sold a car 
at 34%c. Initial trading this week in- 
volved 4,500 northern light cows at 35c; 
2,300 Kansas City at 35%c; 2,000 Kan- 
sas City and Wichita at 35%c; 2,000 
St. Pauls at 35c; one packer sold 24,000 
and another 18,000 light cows, at 35c, 
35%e and 36c, depending upon points 
and average weights. On later trading, 
1,700 northern light cows sold at 35c, 
4.000 River points 35%c, and 2.000 
Okla. City very light average at 36%c; 
3,800 Sioux City and Cleveland at 35'%c., 
4,000 Kansas City and Omaha at 35%c; 
2,000 Omaha light cows of very light 
average sold at 36c. 


As previously mentioned, branded 
cows moved last week at a cent decline; 





there were rumors early this week of 
lower sales but all reported trading this 
week was at that basis. Three packers 
sold a total of 42,000 northern poing 
branded cows at 33%c; one include 
6,600 southwestern branded cows at 34 
Packer bulls also sold down a 
one packer moving 1,700 Oct.-Noy, 
24c for native and 23c for branded bulls 


Federally inspected cattle slaughter 
for the week ended Nov. 15 totale 
329,000 despite the holiday early in the 
week, being only six percent under the 
350,000 of previous week, and one per. 
cent over the 326,000 of same week a 
year ago. Calf slaughter totalled 211. 
000 head, two percent above the 207,099 
of previous week, and 30 percent over 
the 162,000 of same week last year. 


OUTSIDE SMALL PACKER, — The 
outside small packer market is quoted 
in a range of 30@34c, selected, for na. 
tive steers and cows, with brands a cent 
less. Some 58-lb. and down were re 
ported moving early in the week around 
32c; some 42-44 lb. hides sold later at 
33c, and 34c was asked in other diree. 
tions on similar stock. 

PACIFIC COAST. — There has been 
no activity reported on the Pacific Coast 
since the movement two weeks back of 
larger killer stock at 33c, flat, for steers 
and cows; some quote the market 
around 32c in a nominal way. One small 
lot of packer bulls was reported last 
week at 21c, flat. 


CALF AND KIPSKINS. — Packer 
calfskins have been quiet so far this 
week, with the market reported fairly 
well sold up. Trading previous week 
was at $1.15 for northern lights under 
9% lb., and 90c for northern heavies 
914/15 lb.; River points sold at $1.6 
for lights and 80c for heavies; St. Louis 
calf sold at $1.05 for lights and 85e for 
heavies. 

Packer kipskins sold 2%c lower this 
week in a moderate movement. One 
packer sold 15,000 Nov. northern native 
kips early in the week at 60c: another 
nacker late this week sold 2,500 north 
ern over-weights at 55c; brands moved 
at the usual 2%c discount in each i- 
stance. Southern kips are auotable at 
57%c for natives and 52%c for over 
weights in a nominal way. 


Packers last sold Nov. production 








SHROUDS—STOCKINETTES—HAM BAGS 


( GET OUR PRICES on your Textile requirements. Our sources of supply are producing 7 
. SHROUDS . . 
CALI and HAM BAGS. . 


a quality product and giving excellent delivery . . 
l PORK STOCKINETTES .. . 


We Can Also Quote You on Used—New Lard Tierces—Barrels—Slacks and Other Containers 


E.G. JAMES COMPANY 


La Salle Street ° 


316 So. 
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Jar slunks three weeks back at 
00; hairless slunks are in better de- 
mand at $1.10, due to light production. 
SHEEPSKINS.— Good demand for 
ker shearlings, with current produc- 
tion light. A mixed car sold at $2.90 for 
packer No. 1 shearlings and $3.90 for 
Fall clips; another mixed car moved at 
31.40 for No. 2 shearlings, and $1.15 for 
No. 3’s. Sales of No. 1’s are reported in 
other directions in part-car way at 
§2.75@2.80, and Fall clips $3.75@3.80, 
while there are indications of higher 
prices being paid on the Pacific Coast. 
Pickled skins are steady around $17.50 
@19.50 per doz. packer production, with 
choice lots priced higher. Packer wool 
pelts are in a strong position, with 
$4.35@4.45 per ewt. credited as having 
been paid recently for interior packer 
stock running mostly westerns. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous 


Cor. week, 
Nov. 20, °47 Week 1 


946 


ivy. nat. strs. @37 @38n @32 
Hy. Tex. strs. @34 @35n @29 
Hvy. butt 

brnd’d strs... @34 @35n @29 
Hry. Col. strs. @33% @34%n @29 

-light Tex. 
— soarece @34 @34n @29 
Brnd’d cows... .3344@34 331% @34 ax 
Hvy. nat. cows. @36 @3in @30 
Lt. nat. cows..35 @36 @36'%n @30 
Nat. bulls ..... @24 @25 ar 
Brnd’d bulls... . @23 @24 @2i 
Calfskins, Nor.90 @1.15 90 @1.15 @54n 
Kips, Nor. nat. @6o @62% @40 
Kips, Nor. brnd @57% @6o 3d 
Slunks, reg...- @4.00 @4.00 @3.00 
Slunks, hris... . @1.10 90 @1.00 @1.25 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts....30 @34 31 @34 23 @25 
Brnd'd all wts.29 @33 30 @33 22 @24 
Nat. bulls .....19 @20 20 @2!1 @18 
Brnd'd bulls....18 @19 19 @20 @ij 
Calfskins ..... 70 @80n 70 @80n 41 @46 
Kips, nat. ....45 @48n 45 @4s8n 36 
Slunks, reg....3.75@4.00 3.75@4.00 2.00@2.25 
Slunks, hris....1.00@1.10 85 @90 @1.00 


All packer hides and all calf and kipskins qroted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. strs .28 @30 27 @29 20 @21 
Hvy. cows.....28 @30 27 @29 20 @21 
Buffs ... ---28 @30 27 @29 20 @21 
Extremes ..... 28 @30 27 @29 20 @2!1 
ane 16 @17 16 @i7 @16 
Calfskins .....50 @55 48 @52 30 @32 
Kipskins ......35 @40 35 @4 26 @28s 
Horsehides ..10.50@11.25 10.50@11.25 11.00@12.00 

All country hides and skins quoted on at trim- 
med basis. 

SHEEPSKINS 

Pkr. shearlgs...2.75@2.90 2.75@2.90 3.00@3.25 
Dry pelts .....27 @29 27 @29 26 @27 


CHICAGO PROVISION STOCKS 


Total lard holdings on November 15 
represented a decline of nearly 2,000,000 
lbs. from the Chicago figures for Octo- 
ber 31, but were nearly 48,000,000 lbs. 
higher than holdings last year. 

The total stocks of D. S. bellies in- 
creased over 96,000 lbs., compared with 
two weeks earlier, but were less than 
half the stocks held a year earlier. 


Nov. 15, Oct. 31, Nov. 15, 

'47, Ibs "47, Ibs. "46, Ibs. 
P 8. lard (a)... 9.890.978 6,288,790 1,601,996 
P. 8. lard (b)...37,582,261 44/248'679 nied 
Tore gees 5,410,646 4,323,883 3,414,358 
AL lard ....52,883,885 54,861.35: 5,016.35 
D 8 CL pelties 92,883,885 54,861,352 »,016,354 
contract) 3,000 8,000 28,000 

a Cl. bellies 1 

are 760,049 58, 682 52 B 
TOTAL D's Gi. 760,04 658,683 1,521,064 
ee 763,049 666,683 1,549,064 


(a) Made since Oct. 1. 1947. 
(b) Made previous to Oct. 1, 1947. 


WEEK'S CLOSING MARKETS 





N. Y. HIDE FUTURES 


MONDAY, NOVEMBER 17, 1947 





Open High Low Close 
Pe ssuesank énee 34.30 33.75 34.50b 
Mar 27.50b 28.50 27.60 28.40 
June ........24.50b 25.30 25.30 25.30 
Sept. ........22.75b 23.35 22.50 23.50b 
Closing 20 to 50 higher; Sales 104 lots. 
TUESDAY, NOVEMBER 18, 1947 
DOG. cocecsee 35.00b 36.50 36.00 36.45b 
BEE. coessuce 28.45b 30.40 28.90 30.40b 
SURO sccusocs 25.40b 27.30 26.90 27.30b 
DES. cscveses 23.61b 25.50 25.05 25.50b 
Closing 1.95 to 2.00 higher; Sales 91 lots. 
WEDNESDAY, NOVEMBER 19, 1947 
OR, cscasvene 56.00b 36.75 36.60 36.51b 
TERR, cvescces 30.75b 30.90 30.35 30.35 
June ........27.50b 27.85 27.49 27.50 
Sept. ........26.00b * 26.10 25.90 25.90 


Closing 5 lower to 40 higher; Sales 104 lots. 


THURSDAY, NOVEMBER 20, 1947 


Dec. ........36.15b 37.25 36.99 37.00b 





Mar. ........30.00b 31.10 30.05 31.00 
; eee 27.15b 28.20 27.40 28.20 
Sept. ........25.75b 26.70 25.75 26.70 
Closing 48 to 80 higher; Sales 69 lots. 
FRIDAY, NOVEMBER 21, 1947 
Dec. ........36.50b 39.00 37.50 38.50b 
Mar. .....+..8k.20 32.75 31.20 32.55b 
June .. .28.20b 28.90 28.39 29.30b 
BAPE, cc cccese 26.80b 27.80 27.25 27.60b 


Closing 90 to 1.50 higher; Sales 102 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 15, 1947, were 
8,025,000 lbs.; previous week 7,918,000 
lbs.; for the corresponding week last 
year 8,385,000 lbs., January 1 to date 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago Friday 
was 20c higher than a week earlier at 
$25.35 and the average was up 25c at 
$25.05, but provisions exhibited a mixed 
trend. Boston butts were 4c lower at 
39@40c, and under 12 pork loins 1%c 
down at 43@44c. Products selling 
steady included 18/20 D.S. bellies at 
45c; under 3 spareribs at 38@39c, and 
8/12 fat backs at 26c. Selling strong 
to lec higher were 12/16 green skinned 
hams at 47% @48; 4/6 green picnics 
at 35%c; 8/up green picnics at 33%c, 
and regular pork trimmings at 32@33c. 


Cottonseed Oil 


Cottonseed oil futures closed at New 
York Friday: Dec. 32.00b, 33.00ax; Jan. 
30.50b; Mar. 28.60; May 27.40b, 27.50ax; 
July 26.85b, 27.00ax; Sept. 25.50b, 
26.00ax; Oct. 25.00b, 25.50ax. Sales were 
214 lots. 





330,525,000 Ibs., compared with 285,927,- 
000 lbs. in the same period of 1946. 
Shipments of hides from Chicago for 
the week ended November 15, 1947, were 
4,839,000 lbs.; previous week 4,373,000 
lbs., same week last year, 4,999,000 lbs.; 
January 1 to date 362,183,000 lbs., com- 
pared with 199,325,000 lbs. a year ago. 








ELECTRIC 
BURNING 
LEGEND 
BRANDER 


Ideal for burn-brand- 
ing inspection legends. 
Two styles: No. 88 for 
livers and hearts, No. 
89 for cured meats. 
Replaceable bronze 
alloy die. Branders 
$12.50 each, dies as 
low as $2.50 each in 
6 lots. 


No. 14 Gas & Air 
Burning Brander 

> 
For large special burn 
brands specify this 
brander. Ample heat 
capacity for continuous 
branding, light weight 
and easy to handle. 
Costs only $22.50, 
plus dies. 









No. 88 Unit-225 watts 
No. 89 Unit-350 watts 


EF Bs 








DIES QUICKLY INTERCHANGED 








GAS and AIR 


BURNING BRANDER 


No. 12 Brander (left) is ideal 
for fast branding of wet S. P. 
meats. Gas and air heat is 
simple and economical, gives ample heat for 
steady, continuous branding. Price complete 
as shown $20, extra legends as low as $1.50 
each in 12 lots. Legends cast in Hi-Resist Met- 
al (last 4 times longer) $4.25 each. 

Other Great Lakes branders include every 
type used by packers for branding and mark- 
ing all fresh and cured meats and sausage. 


GREAT LAKES STAMP & ‘cx: 


2500 IRVING PARK RD., CHICAGO 168, ILL. 
America's Largest and Leading Meat Brander Makers 
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NOLVAY white of soda 








GET WISE... 
“NATURALIZE” 


WITH 


NATURAL 
SAUSAGE 
CASINGS 


Berth. Levi & Co., Ine, 


OUR 66th YEAR 


“THE CASING HOUSE” 


NEW YORK e CHICAGO ee LONDON 
BUENOS AIRES e AUSTRALIA e WELLINGTON 




















LOU MENGES ORGANIZATION 


INCORPORATED 


basking ridge, new jersey 







architects 
engineers 
consultants 
for the meat 
packing 
industry 


ene hour from new york — phone: millington 7-0432 








ANGELINE BRAND 


The best in natural spice seasonings 


KOSHER STYLE SALAMI *« BOLOGNA 
MINCED HAM ¢ BRAUNSCHWEIGER 
COTTO SALAMI ¢ POLISH SAUSAGE 
WIENER © DELICATESSEN 


H. SCHLESINGER 


631-33 Towne Ave. Los Angeles, 21, Calif. 

















COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
teadily yields fat and moisture content. Reduced cook- 
ing time saves steam power and labor. There's an M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 


Machinery Company 
Ohio 





Piqua 
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inspected Slaughter of Cattle Drops 
6 Per Cent in Week Ended November [5 


RODUCTION of meat under federal 

inspection for the week ended No- 
yember 15 totaled 359,000,000 lbs., ac- 
cording to the U. S. Department of 
Agriculture. This was 3 per cent below 
the 369,000,000 Ibs. recorded in the pre- 
ceding week, but 1 per cent above the 
355,000,000 Ibs. processed in the same 
week last year. 


Slaughter of cattle was estimated at 
329,000 head. This was 6 per cent be- 
low the 350,000 slaughtered in the previ- 
ous week, but 1 per cent higher than 
the 326,000 processed in the same week 
a year ago. Beef production was esti- 
mated at 153,000,000 lbs., compared 
with 163,000,000 lbs. in the preceding 
week and 146,000,000 lbs. in the same 
week last year. 

Calf slaughter was estimated at 211,- 
000 head—2 per cent above the 207,000 
reported a week earlier and 30 per cent 
above the 162,000 recorded in the same 
week last year. Output of inspected 
veal for the three weeks under compari- 
son was 26,600,000, 26,900,000 and 21,- 
100,000 lbs., respectively. 

Hog slaughter was calculated at 
1,217,000 head. This was about the 


same as the 1,218,000 slaughtered dur- 
ing the preceding week but 2 per cent 
below the 1,243,000 processed in the 
same week in 1946. Estimated produc- 
tion of pork was 164,000,000 lbs. com- 
pared with the 162,000,000 lb. estimate 
of the previous week and 173,000,000 
lbs. production in the week under com- 
parison last year. Lard production 
totaled 34,700,000 lbs., compared with 
35,300,000 reported a week earlier and 
38,400,000 processed in the same week 
last year. 


Sheep and lamb slaughter during the 
week was calculated at 348,000 head, 11 
per cent below 393,000 reported for the 
preceding week and 2 per cent below 
354,000 processed in the same period 
last year. Production of inspected lamb 
and mutton in the three weeks under 
comparison amounted to 15,000,000, 16,- 
500,000 and 14,900,000 Ibs., respectively. 


LIVESTOCK CAR LOADINGS 


A total of 20,164 cars were loaded 
with livestock during the week ended 
November 8, according to the Associa- 
tion of American Railroads. This was 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION 
Week ended November 15, 1947, with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb. 1.000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
Nor. 15, 1947.......329 152.7 211 26.6 1217 164.3 348 15.0 358.6 
Nov. 8, 1947........350 163.4 207 26.9 1218 162.0 393 16.5 368.8 
Nov. 16, 1946.......326 145.9 162 21.1 1243 173.3 354 14.9 355.2 
AVERAGE WEIGHT—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Nov 15, 1947.......908 464 230 126 2322 135 93 43 12.3 34.7 
sev. 8, 1967.......: 911 467 239 130 229 133 92 42 12.6 35.3 
Nov. 16, 1946. .....891 448 243 130 243 139 92 42 12.7 38.4 








a decrease of 3,712 cars from the same 
week a year ago and a decrease of 
5,790 cars from the same week of 1945. 


F. I. SLAUGHTER IN OCTOBER 


Livestock slaughter under federal in- 
spection during October, 1947, by sta- 
tions, with comparative totals, is re- 
ported by the USDA as follows: 


Sheep 
and 
Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 

Jersey City 38,506 47,843 140,540 184,461 
Baltimore, 

Phila. ... 28,976 8,486 81,868 8,996 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. . 71,607 19,371 222,197 46,344 
Chicago, 

Elburn .. 134,890 59,736 341,160 127,183 
St. Paul-Wis. 
group? ... 134,217 120,742 394,373 116,498 
St. Louis 
area® .... 91,480 76,061 306,170 78,392 
Sioux City. 46,898 3,169 98,034 52,183 
Omaha .. 99,370 11,452 166,765 104,695 
Kansas 

oo es 108,323 51,643 163,143 109,419 
Iowa & 

S. Minn.*. 81,116 29,102 719,378 181,070 
SOUTH 

EAST® 45,140 29,914 79,886 26 
8. CENT. 

WEST*® .. 154,096 90,881 192,791 223,677 
ROCKY MOUN- 

TAIN’ ... 35,200 7,295 43,746 94,441 
PACIFIC’. 79,292 22,911 101,947 137,197 
Tetal 32 

centers .. 1,149,120 578,606 3,051,998 1,464,582 
All other e 

stations. 347,563 234,386 925,736 232,476 
Total, 

Oct. .... 1,496,683 812,992 3,977,734 1,697,058 
Total 

Sept. ... 1,407,160 719,300 2,948,416 1,458,430 
Total, 

Oct. 1946 1,102,882 650,667 3,114,457 2,005,256 
Av. Oct. 5 yr. 

(1942-46).1,338,291 736,016 3,763,125 2,247,778 
Total, 


Jan.-Oct.12,841,674 6,498,123 37,359,990 13,744,499 
Total, Jan.-Oct. 
1916 ... 8,713,584 4,595,463 33,826,454 17,010,836 
Jan.-Oct. 
5-yr. av. 10,331,967 5,067,799 42,796,960 17,730,644 
‘Excludes slaughter in Hawaii and Virgin Is- 
lands beginning January 1947. “Includes St. Paul, 
S. St. Paul, Newport, Minn., and Madison, Mil- 
waukee, Green Bay, Wis. “Includes St. Louis Na- 
tional Stock Yards, E. St. Louis, Ill., and St. 
Louis, Mo. ‘Includes Cedar Rapids, Des Moines, 
Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, lowa and Albert Lea, Aus- 
tin, Minn. ‘Includes Birmingham, Dothan, Mont- 
gomery, Ala., Tallahassee, Fla., and Albany, At- 
lanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. Includes 8. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Fort Worth, Tex. ‘In- 
cludés Denver, Colo., and Ogden, Salt Lake City, 
Utah. “Includes Los Angeles, Vernon, San Fran- 
cisco, San Jose, Sacramento, Vallejo, Calif. 





AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 


Livestock Buying Service 


Detroit. Mich. Cincinnati,0. Dayton.0. Omaha,Neb. ’ 
Indianapolis, Ind. LaFayette,Ind. Louisville, Ky 
Nashville,Tenn. Sioux City,la. Montgomery, Ala 

















7 Order Buyer of Live Stock 
L. Hi. MeMURRAY., ine. 


INDIANAPOLIS, INDIANA 
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H.L. SPARKS AND COMPANY 











If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill, PHONE "™™S* $26" 


BUSHNELL, ILL., AND OTHER POINTS 











223 EXCHANGE BU! LDI NG BOURBON STOCK YARDS LOUISVILLE 6, KENTUCKY | 


OFFICE TELEPHONES: JACKSON 6492-18. 











LIVE STOCK BUYERS—COST GUIDE DATA 


At any given Live Cost and Yield Percentage, with 
differential (as explained) gives the Dressed Carcass Cost. 


In use throughout the Country. $3.00 Postpaid. 


C. F. WELHENER | 


739 Belmont Park No., 











For Sewice aud Depeudability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 


SIOUX CITY, IOWA e TELEPHONE: 8-4433 
ON THE SIOUX CITY MARKET SINCE 1916! 





THE FOWLER CASING CO. LTD. 


FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 
8 Middle Street, West Smithfield 


LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 











HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 
BEEF * VEAL* PORK * LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 


Boston, Mass. 


F. C. Rogers Co. 
Phiiadelphia, Pa. 


A. L. Thomas 
Washington, D. C. 











. 











Dayton 5, Ohio | | 





LIVESTOCK PRICES AT LEADING MARKETs 


Livestock prices at five western markets on Wedn 
November 19, 1947, reported by the Production & Marketing 
Administration: 


HOGS: (Quotations based on 

hard hogs) St. L. Natl. Stk. Yds. Chicago Kansas City Omaha 
BARROWS AND GILTS 

Good and Choice 

120-140 Ibs 

140-160 Ibs 

160-180 Ibs 

180-200 Ibs. 

200-220 Ibs.... 
220-240 Ibs... 
240-270 Ibs. 
270-300 Ibs... 
300-330 Ibs. . 
330 360 Ibs.. 


St. Pax) 


00-23.27 
23.00- 













00-24.00 $. 
)-24.50 






23. 00- 24.¢ 00 






.25 only t 

25 only 24. 75-268 
2 only 24.50-246. 5 
Sonly 24.50-9% 






24. 
24.60- 24. 
24.25-24.75 
24.00-24.50 
Medium: 
160-220 Ibs 22.00-25.25 22.00-24.00 24.25-25.25 23.00-25.25 22. Thay 
SOWS: 
Good and Choice 
270-300 Ibs 
300-330 Ibs. 
330-360 Ibs 
360-400 Ibs... 
Good: 
400-450 Ibs.... 
450-500 lbs 
Medium: 


250-550 Ibs - 22.25-24.75 





21.00-23.00 24.25-24.75 23.00-25.25 23.50-23.% 
PIGS (Slaughter) 
Medium and Good 
90-120 Ibs 17.00-21.25 18.00-22.00 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs. . 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs... 
STEERS, Good: 
700- 900 Ibs.. 
| 200-1100 Ibs. 
1100-1300 Ibs 
1300-1500 Ibs. 
STEERS, Medium 
700-1100 Ibs..... 18.00- 
1100-1300 Ibs. 19.00-2: 
STEERS, Common: 
700-1100 lbs 
HEIFERS, Choice: 
600- 800 Ibs.... 
800-1000 Ibs.. 
HEIFERS, Good 
600- 800 Ibs... 23.50-28.00 
800-1000 Ibs..... 24.50-28.50 
HEIFERS, Medium: 
500- 900 Ibs.. 


HEIFERS, Common 


29.50-34.50 
31.50-36.25 
- 81. 00- 34.00 32.00-36.50 

31.00-34.00 32.00-36.50 





79.00-33.00 





5.00-29.00 24.50-30.00 
-50-30.00 25.00-32.00 

. 26.00-31.00 26.00-32.50 
26.00-31.00 26.00-32.50 













18.50-25.00 19.75-26.00 18.00-24.50 18.00-23.% 
19.50-26.00 21.50-26.25 20.00-24.50 18.00-3.8 
16.50-19.00 16.50-19.50 16.00-20.00 16.00-18.00 13.50-188 


28.00-31.00 
28.50-32.00 


28.00-31.5¢ 3.50-30.50 26.75-29.25 28.00-30.0 
29.00-32.50 27.75-31.00 27.00-30.50 28.00-3L8 


23.00-28.50 23.00-27.50 23.50-27.00 
24.00-29.50 23.75-27.75 23.75-27.00 


23.00-28.0 
23.00-28.0 


16.50-24.00 17.50-24.00 16.00-23.50 16.00-23.50 17.00-238 


500- 900 Ibs..... 13.50-16.50 15.00-17.50 13.50-16.00 13.75-16.00 13.00-17. 
COWS (All Weights): 
Good svbecsewes ee ee 17.00-20.00 50-21.00 15.5018 






17 1 
Medium .. : 14.50-1¢ 14.75-17.00 14.75-17.50 13.30-139 
Cut. & com..... 11.75-14. 30 .75-15.75 12.50-14.75 11.75-14.75 11.00438 
Canners j 9.50-11.75 10.00-11.75 10.00-12.50 10.25-11.75 10.00-118 


BULLS, (Yris. Excl.), All Weights: 

Beef, good 18.00-18.50 19.00-19.75 

Sausage, good 17.00-18.00 18.75 

Sau medium. 15.50-17.00 17.25- 

Sausage, cut. & 
COMB. cecccs 





17.50-18.00 17.50-189 
16.75 5 17.25-18.5 
16.00-17.5 





13.00-15.50 13.50-17.25 12.25-14.75 14.00-15.75 13.0016 

VEALERS (All Weights) : 

25.00-32.00 25.00-27.00 21.00-24.00 18.00-21.00 20,.002108 
13.00-25.00 18.00-25.00 12.00-21.00 12.00-18.00 1200-208 
8.00-13.00 15.00-18.00 8.00-12.00 10.00-12.00 10.00-128 


| Good & choice... 
Com. & med A 
Cull, 75 Ibs. up. 
CALVES (500 Ibs. down): 
19.00-24.00 18.00-20.50 19.00-24.00 18.00-21.00 16.00:208 
13.50-19.00 14.00-18.00 12.50-19.00 12.00-18.00 12.,00:168 
9.00-13.50 11.50-14.00  8.00-12.50 10.00-12.00 1000-128 
SLAUGHTER LAMBS AND SHEEP:1 
LAMBS (Wooled) 
Good & choice* 21.50-22.50 2 
Med. & good*.... 19.25-22.2: 2.50 19.50-21.25 1 
Common 15.50-18.75 16.00-18.00 17.00-19.25 1 


YRLG. WETHERS :? 





Good & choice 
| Com. & med 
Cull 


22.50-25 15 22.0028 
75 16.752L5 
» 14.0168 





= 
= 


| Good & choice* eeeeeees+s 18.50-19.50 17.50-18.00 
| Med. & good*.... -.« 15.50-18.00  15.50-17.25 
EWEsS:* 
Good & choice* 8.05- 9.00 8.50- 9.00 8.25- 8.75 8.00- 8.75 7.182 
* Com. & med..... 7.00- 8.00 7.00- 8.25 6.50- 8.00 7.25- 8.25 6.00. 18 


*Quotations on slaughter lambs and yearlings of Good and Choice grades asi 
the Medium and Good grades and on ewes of Goed and Choice grades a8 0% 
bined represent lots averaging within the top half of the Good and the to? 
of the Medium grades, respectively. 

IQuotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on ‘animals with No. 1 and 2 pelts. 


*Kansas City quotations on shorn basis, others wooled 
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SLAUGHTER 
REPORTS 


jal reports to THE NATIONAL 
SpecislONER showing the number 
P livestock slaughtered at 13 centers 
= the week ended November 15, 1947 
af) 


CATTLE 
Week Cor. 
ended Prev. week, 
Nov. 15 week 1946 
n ... 25,334 23,748 20,860 
ain 31,623 27,933 25,192 
aoe ...e» 25,741 23,473 ¢20,641 
Bast St. Louist 10,027 12,007 17,035 


ht... 14,088 14,452 127445 
st. Josepht ""* 44'178 121444 48.953 
Wichita’t ...- 4,923 5,040 4,971 
New York & 


Jersey Cityt. 8,655 9,321 9,495 


; 15,192 

L city... ... 14,418 15, 

Oerinnatif ... 10,838 9,798 276 
Denvert ..---- 9,116 9,791 7,07% 
pewPauld .... 17,711 18,095 16,450 
Milwaukee? .. 5.447 5,284 5,453 
Tots] ......174,681 185,804 173,038 

HOGS 

_... 42,050 39,564 37,773 

no ee 14,009 12,763 $55,793 
Omabat ’ 64,322 52,777 $56,838 


Bast St. Louist 31,326 27,936 77,809 





S h 37,153 2,426 36,084 
hay. .. 45,069 35,762 +38,274 
Wichitat ..... 3,204 2,690 2,810 
New York & EPS . 
Jersey City?. 35,: 43,322 
Okla. Cityt .. ’ 14,308 
Cincinnati§ ... 22, 16,331 
Denvert ...--- 1 12,140 
St. Pault 36,901 
Milwaukeet .. + 34 38 4,891 
Total ......367,373 298,754 433,274 
SHEEP 
Chic .. 10,252 12,199 18,307 
ay 19,707 950 416,903 
Omahat 20,764 $22,756 


u 
Beas 14,745 
St. Louist 11.724 11,738 13,348 
ghey - 16,991 32,325 10,369 
Sia 455 
107 


Sioux Cityt ... 12,873 416,525 
Wichitat ..... 1,454 2,385 
New York & 


Jersey City+. 38,348 43, 
Gils. Gltyt ... ..-- 2 
Cincinnati§ .. 3,369 2,700 591 






Denvert ...... 16,007 15,654 4,825 
St. enti .... 20,026 21,488 21,596 
Milwaukeet .. 2,598 1,207 1,225 

Total ...... 174,113 198,835 177,295 


*Cattle and calves. 

*Federally inspected slaughter, in- 
cluding directs. 

{Stockyards sales for localslaughter. 

{Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at the 
Baltimore, Md., market on 
November 18, 1947: 


CATTLE 


Steers, gd. .... 
Steers, med. ... cee 
Steers, common ....... 15.00@21.00 
Cows, good ........... 19.00@21.00 
Cows, com. & med..... 13.00@15.25 
Cows, cut. & can . 10.00@12.00 
Bulls, sausage . -. 14.00@17.50 


CALVES: 


Vealers, gd. to ch. 
Com. to med. . : 
Cull to com... . 






5.50@27.00 
00@24.50 


> 





. -$25.00@ 28.00 
«++ 14.00@22.00 
seve 9.00@ 11.00 


HOGS 

2 . .$25.25@25.50 
LAMBS 

Gd. & ch . .823.00@24.00 





NEW YORK RECEIPTS 


Receipts of salable live 
stock at Jersey City and 41st 
st, New York market for 
week ended November 15, 
1947: 

Cattle Calves Hogs* Sheep 
Salable -«»-1,011 2,597 309 1,299 
Total (inel, 

directs) ..5,510 7,611 20,212 31,879 

Previous week: 


Salable ..1,112 2.389 191 810 
Total (incl, 
directs) .4,140 7,601 18,469 28,458 


“Including hogs at 31st street. 


CORN BELT DIRECT 
TRADING 
(Reported by Office of Production & 
Marketing Administration. ) 

Des Moines, Ia., November 
20.—At the ten concentration 
yards and 11 packing plants 
in Iowa and Minnesota 
through the first four days 
this week barrows and gilts 
averaged 25c to 45c lower 
with spots off only 15¢ on 
weights over 300 lbs. Sows 
sold mostly 25¢ lower with 
spots off 50c. Thursday’s 
market was fairly active with 
prices unevenly steady with 
Wednesday’s averages. Quo- 
tations Thursday ranged as 
follows: 


Hogs, good to choice: 


... eee $19.75@24.00 

PE, vcticretivess 22.80@ 24.50 

SPEED ODy  vecccousess 23.05 @24.50 

eae 23.00@24.35 
Sows: 

4 ee $22.90@24.25 

Pe a. ab chndescen 21.00@24.00 


Receipts of hogs at Corn 
Belt markets for the week 
ended November 20 were: 

This Same day 


week last wk. 
er 48,800 30,000 
Nov. 15.. 48,000 33,000 
ere: 75,000 52,300 
| See eey: 70,000 Holiday 
TS ere Cl 64,000 
eb Mt adeeunwane 62,900 65,800 


LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets were as follows: 


AT 20 MARKETS, 
WEEK 





ENDED: Cattle Hogs Sheep 
Nov. 15.....3 517,000 279,000 
Nov. 8.... 460,000 294.000 
eee oe 546,000 340.000 
eee 430,000 323.000 
OE icacata 52. 540,000 410,000 
AT 11 MARKETS Hogs 
SN Pr re eee 447,000 
MND ice. G, <oceacebateoeiad 414,000 
RD is, os 0 2 cee 436,000 
"pe Aceekeennene na” 364,000 
| pphterprneraatet te 463.000 


AT 7 MARKETS, 

WEEK 

ENDED Cattle Hogs Sheep 
 *_ = 237,000 403,000 179,000 
Es 369,000 173,000 
1946 , 386.000 225,000 
Se Vonewen 234,000 310,000 200,000 
1944 236 381,000 290,000 








CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Novem- 
ber 8 as reported by the 


Dominion Department of 
Agriculture: 
CATTLE 

Week Ended Same Week 

Nov. 8 Last Year 
Western Canada. .29,212 36,577 
Eastern Canada. .18,620 16,207 
Total ......... 47,832 52,784 

HOGS 

Western Canada. .62 47,270 





Eastern Canada. . 57,280 

WE kde en 104,550 
SHEEP 

Western Canada. . 22,163 19,852 

Eastern Canada. .36,984 27,005 

es 46,857 
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in name... 
high grade in fact! 


Superior Packing Co. 


Price 


Chicago 





Quality 


Service 


St. Paul 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots 


Barrel Lots 


Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











For information 
write Waxed Paper Institute, 
38 S. Dearborn, Chicago 3, Il. 













THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 


WASHINGTON. D.C. RICHMOND, VA 
458 - 11 SI.,S. W., 22 NORTH 17fH ST. 


NEW YORK, N. Y. ROANOKE, VA. 
408 W. 14TH ST. 317 E. CAMPBELL AVE. 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U.S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











riridge 


SINCE 1876 





THE H. H. MEYER PACKING CO. © CINCINNATI, O. 





HAM * BACON « LARD * SAUSAGE 














Wholesales and bontes 


BEEF - PORK- LAMB 
VEAL: OFFAL 
Gall Inquiries Welcome 


IRA 


Se 
WW CRAWL A AD a 














PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, November 15, 1947, as 
reported to THE NATIONAL PROVI- 
SIONER: 

CHICAGO 

Armour, 3.145 hogs: Swift, 723 hogs: 
Wilson, 3,245 hogs: Agar, 10,050 hogs; 
Shippers, 7,615 hogs; Others, 24,889 
ogs8. 

Total: 25,334 cattle; 3,649 calves; 
49,667 hogs; 10,252 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour ... 5.621 812 3,311 4,093 


Cudahy ... 3.955 1,479 1.893 2,782 
Swift ..... 3.766 2,695 3,577 7,411 


Wilson ... 3,708 1,015 1,628 4,307 
Central ... 670 eee eee see 
of 3) ee 
Others .... 





3,600 1,114 


Totals ..25,622 6,001 14,009 19,707 





OMAHA 
Cattle & 

Hogs Sheep 
Armour ..... 11,405 1,778 
Cudahy ..... 5,542 3,432 
Rwift .....-- TE 6,448 5,480 
Wilson ..... 3,468 3.832 sees 
Independent . .... 2,938 
Others ...... 12,570 


er Omaha, 107; Hoffman. 103; Roths- 
child, 429; Roth, 183; Kingan, 1,192; 
Merchants, 58. 








Totals: 23.623 esttle and calves, 
42,735 hogs and 10,690 sheep. 


E. 8T. LOUIS 

Cattle Calves Hogs Sheep 
Armour ... 3.989 1.970 10916 6,999 
Swift .... 4,627 3,733 10.931 4,401 
Hunter ... 1,411 soos ee 324 
PD cienes oaee ce Je ‘ 
PE nie me salina me 1,811 
LaClede... .... a OSS 
‘aeons «<2 Oe - nee 
Others .... 2.706 3,246 983 





Shippers .. °6,601 8.441 607 
Totals ..19,334 8,981 43,013 13,314 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 


Swift .... 4,574 1,164 14,381 10,997 
Armour ... 4,717 1,254 11,634 4,092 
Others .... 4,463 934 4,886 on 


Totals ..13,754 3,352 30,901 15,089 
Does not include 1,755 eattle, 11,052 
hogs, and 1,922 sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3.807 141 14,761 3,465 
Armour ... 4,466 246 23.362 5,961 
Pwikt .... £40 125 6,946 3,447 
Others .... 284 aves eees ooee 
Shippers . .23,189 299 1,078 5,413 
Totals ..34,170 811 46,147 18,286 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,713 1,496 2,789 1,454 
Guggen- 

heim ... 633 
Dunn- 

Ostertag. 163 osee 322 o« 
a ae 122 coon 93 oe 
Sunflower . 41 : a oe 
Pioneer . os -_ 
Bxcel ..... — _ 
Others a 371 517 

Totals .. 5,512 1,496 3,575 1,971 

OKLAHOMA CIT 
Cattle Calves Hogs Sheep 
Armour ... 4,301 1,412 1,253 894 
Wilson ... 3,657 1,848 1,187 427 
Others .... 279 2 637 cece 


Totals .. 8,237 3,262 3,077 1,321 

Does not include 450 cattle, 2.019 
calves, 8.253 hogs and 4,096 sheep 
bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 
ED cess ooms er sane 611 
PE  é6ees 97 anes ae tenes 
Kahn's 


Oe ee caine etal “607 
MER ees ceas see jane 
Schlachter. 193 le 
Schroth ... 154 112 3,191 
National .. 502. .... Snes oses 
Others .... 4,645 775 10,712 92 

Totals .. 5,591 1,017 15,006 703 

Does not include 573 cattle and 8,248 
hogs purchased direct. 





DENVER 
Cattle Calves Hogs She 
Armour ... 1,583 247 5,942 3,935 
BEES sccee 1,768 303 3,929 3 
Cudaby ... 1.174 148 3.165 3 
Others ... 3,686 225 2,105 in 
Totals .. 8,211 923 15,149 ves 
8T. PAUL 


Cattle Calves Hogs Shee 
Armour ... 6,344 5,360 19.6 
Bartusch .. 744 one — 18 
Cudahy ... 1,111 1,079 |" Y 
Rifkin .... 00 .... 
Superior .. 2,308 .... .... oe 
Swift ..... 6,298 6,758 32,736 gan 
Others .... 4,505 5,078 oon a 
Totals ..22,216 18,275 61,759 sage 
FORT WORTH 
Cattle Calves Hogs Shee, 
Armour ... 3,082 5,494 1,644 6,088 


Swift ..... 2,868 5,580 1, 

Blue O3T 10.96 
Bonnet . 719 67 

re 1,€ 


} 007 152 “ja 

Rosenthal. 137 164... 

Totals .. 7,813 11,477 2,899 tan 

TOTAL PACKER PURCHASES 
Week 


Cor. 
ended Prev. week 
Nov. 15 week 1946 


Cattle ...... 199,417 203,918 1755p 
ND sana 327.913 2871042 ey 
Sheep ...... 159,806 153,236 196 3% 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

Nov. 13... 5,612 1,015 21, 
Nov. 14... 2,532 | 2 
Nov. 15... 1,07 
Nov. 17...14,505 
Nov. 18... 7.646 
Nov. 19... 
Nov. 20... 5,500 
*Wk. 

so far...38,582 5,716 104,676 2.4% 
Wk. ago...38,413 4,998 74,356 16.7% 
1946 ......44,316 5,466 95,122 2p 
eee 30,618 3,409 60,145 22.6% 

*Including 1,943 cattle, 1,614 calves, 
49,392 hogs and 6,768 sheep direct te 
packers. 





SHIPMENTS 
Cattle Calves Hogs Shep 
Nov. 13.. 





Nov. 14... 115 2,427 
MOT. Bees 151 a? 
Nov. 17... 83 2,435 118 
nev. 18... B 37 3,00 © 
Nov. 19... 106 2,186 1,38 
Nov. 20... 100 3,000 10 


Wk. 
so far. ..10.557 326 10,671 440 
Wk. ago... 


OR dank 16.'63 1,472 10,783 65% 

BOG ccccas 13,619 1,155 6,393 38 
NOVEMBER RECEIPTS 

1947 1M 

GO cvcdsanset 119,978 117,68 

De K<scanee . 19,109 14,40 

EE vcunoeueude 301.776 311, 

a ‘weencesana 69,309 16,28 
NOVEMBER SHIPMENTS 

1947 166 

CD. cssecscves 37.931 1 

DD nadstveucet 19.266 39.011 

BE sbtecawsnt 11.535 19,38 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Gi 
cago packers and shipners week 
Thursday, November 20, 197: 


Week ended = Pret 

Nov. 20 weet 

Packers’ purch. ... .51,6%3 41,104 
Shippers’ purch.. . . .12,598 113 
oo eee 64,231 eel 





PACIFIC COAST LIVESTOM 


Receipts for five days end- 
ed November 14: 


Cattle Calves Hogs She? 


Los Angeles. ..9,850 2,600 1,050 a 
San Francisco.. 750 125 1,200 “s 
Portland ..... 3,000 770 1,985 


The National Provisioner—November 22, 1941 








peceipts 


WEST 
sTBER A 
Week ex 
Week P! 
Same wi 
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MEAT SUPPLIES AT NEW YORK 


reported by the U. 8S. D. A., Production & Marketing Administration) 


N DRESSED MEATS 
aqgpk AND HEIFER: Carcasses 
‘Weck ending Nov. 15, 1947. 11,417 
Week previous ....+++.+-++- 12,650 


ipeceipts 


BEEF CURED: 

Week ending Nov. 15, 1947. 8, 
WOE BOOTHE ccccncsccecs 14,064 
Same week year ago....... 20,882 


game week year @gO....... 6,926 PORK CURED AND SMOKED: 

cow: Week ending Nov. 15, wee KK) 
ing Nov. 15, 1947. 2.317 Week previous ............ 1,227,381 

= meas gyi: Moat  3'g58 Same week year ago....... 1,054,387 

same week year ago.. 4,419 LARD AND PORK FATS:+ 

BULL: Week ending Nov. 15, 1947. 65,865 

Week ending Nov. 15, 1947. 216 Week previous ............ 79,864 

Week previous ......+---.- 372 Same week 1946............ 249,066 
k year ago....... 102 

-_* LOCAL SLAUGHTER 

VEAL: . . 

Week ending Nov. 15, 1947. 13,069 STEERS: Head 

Week previous .....---.... 14,768 Week ending Nov. 15, 147.. 5,804 

Same week year ago....... 12,251 WER GOOTEEEE ccctseveccecse 5,419 

AMB Same week year ago....... 7,756 

LAMB: 

Week ending Nov. 15, 1947. 51,135 COWS: 

Previous week ....-.-...++ 45,930 Week ending Nov. 15, 1947. 2,198 

game week year ago....... 44,885 Week previous ............ 3,192 

MUTTON: Same week year ago....... 933 

Week ending Nov. 15, 1947. 5,173 BULLS: 

Week previous ...........- re Week ending Nov. 15, 1947. 653 

Same week year ago....... 4,388 Week previous ............ 710 

906 AND PIG: Same week year ago....... 806 

Week ending Nov. 15, 1947. ‘om CALVES: 

Week previous ......-..... 4,585 Week ending Nov. 15, 187. 10,386 

Same week year ago....... 414 = Week previous ............ 11,213 

PORK CUTS: Lbs. Same week year ago....... 8,887 


Week ending Nov. 15, 1947. .2,103,488 
Week previous ............ 1,789,972 
Same week year ago....... 2,852,901 


BEEF CUTS: 


HOGS: 
Week ending Nov. 15, 
Week previous ............ 
Same week year ago 





Week ending Nov. 15, 1947. 151,993 — 
Week previous ............ 134,497 SHEEP: ‘ i. 
Same week year ago....... 181,730 Week ending Nov. 15, 

sage : Week previous ....... 
VEAL AND CALF: Same week year ago 

‘ow. 15. 1947 28 
=~ a a eee’ — _Country dressed product at New 
Same week year ago 25067 ork totaled 5,888 veal, 28 hogs and 
' _ ole ap iis 4 170 lambs in addition to that shown 
LAMB AND MUTTON: above. Previous week 5,477 veal, 57 
1.059 hogs and 197 lambs. Same week 1946: 


Week ending Nov. 15, 1947. 
Week previous ...... eee 
Same week year ago 


1.361 4,687 veal, 3 hogs and 53 lambs. 
tIncomplete. 








WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended November 15, as reported by the USDA, shows a slight 
decrease for hogs, cattle and sheep, but an increase for calves, 
compared with the previous week. 






Cattle Calves Hogs Sheep 
NORTH ATLANTIC and Lambs 
New York, Newark, Jersey City... .. 8,655 10,386 35.585 38,348 
Baltimore, Philadelphia ............ 6,513 1,706 21,637 2,630 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis... 16,578 3,834 68,911 11,145 
ED wera sendcnae een wane 29,627 15,195 103,936 30,003 
. Paal-Wie. Group*.......ccccscce 35,513 128,681 21,873 
i : «cindnesssdosepaeeeee 16,441 82,131 19.172 
bss raccnsds bidousesdonel 91 42,412 13,017 
DERbssacesancseeborcedaceres 3,275 58,566 20.42 
Pe chasiantsctentehhan ee 11,572 56,130 23,150 
lowa and So. Minn.*..............+ 8,069 213,114 35,700 
Si I~ 6,726 19,579 even 
SOUTH CENTRAL WEST®............ 23,814 69,407 44,613 
ROCKY MOUNTAINS ............200- 1,526 14,370 18,068 
EE ee ae 6,633 28,480 27,363 
IE aint w chiharen.n 0a 145,603 942,939 305,5 
Total week enrlier............... 143,146 945,419 345,316 
Total same week 1946............... 117,983 931,422 296,248 


‘Includes St. aul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, 

and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Hae and Albany, Atlanta, Columbus, Moultrie, Thom:sville, Tifton, Ga. 
Includes 8. St. Joseph, Mo.. Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 


- during September, 1947—cattle 76.9, calves 69.6, hogs 75.7, sheep and lambs 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
see, Florida, are compared with the previous week and 


with the corresponding week last year. 

Cattle Calves Hegs 
Week NTI: 5 bp via seahadakon eset 2,678 2,030 9,847 
eek previous .......... Jisasdieasdeersatnan 4,047 2.982 8,879 
EE POOP... occ cc cvcncetccccccccclllllt 1,745 17,336 
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CANNED MEATS — ““PANTRY PALS” 


‘Stahl Mya. 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


STAHL-MEYER, INC. 


Peoria Packing Co. Executive Offices Brooklyn Division 
U. S. YARDS 172 £. 127th STREET 2S WYCKOFF AVE. 
PEORIA, WL. NEW YORK 35, N.Y. BROOKLYN 27, N.Y. 





FERRIS HICKORY SMOKED HAM and BACON 














THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


- “AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Cleyton P. Lee, 515 11th St., S. W. 




















ELIN'S — 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 

















Builders of Dependable 

Machinery Since 1834 4 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman's extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20.000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 


ane 





504 INDIANA AVE., AURORA, INDIANA, U. S. A. 











es 


on 






Undisploved; set solid. Minimum 20 words $4.00: odditional 


—CLASSIFIED ADVERTISING— 


or box numbers as 8 words. Headlines 7 5¢ extra. Lii ad- 
' 75¢ perline. Displayed. $8.25 per inch. Con- 





words 20c each. “Position wanted,” special rare: 
20 words $3.00, additional words | 5¢ each. Count adores 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


tract rates om reaver! 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





General Manager— 


. 
Superintendent 

Long varied packinghouse experience. Full knowl- 
edge slaughtering, processing, canning, packaging. 
Assume complete charge and responsibility. Iandle 
help efficiently. Keep costs in line. Excellent ref«r- 
ences. Go anywhere, Available Devember Ist. 
W-334, THE NATIONAL PROVISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 





SAUSAGE MAKER: 25 years’ practical experience 
in making all kinds of sausages and all meat proc- 
essings. Able to take charge of production with re- 
sults. References. Position desired in New York 
city or its vicinity. W-349, THE NATIONAL PRO 


VISIONER, 740 Lexington Ave., New York 22, N.Y 





General MANAGER or general SUPERINTEND- 
ENT. 30 years’ experience in large and medium 
plants. Experience includes live stock purchases and 
sales. New, permanent connection desired. Avail- 
able Dec. 15th. W-348, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SALESMAN: 20 years’ packinghouse experience. 
Available in January. Following among jobbers, 
super markets and wholesale accounts in metro- 
politan New Jersey. Handle provisions, canned 
meats, dried sausage. W-350, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 
=. 5. 

SUPERINTENDENT: 17 years’ experience in all 
phases of packing house, sausage making, curing, 
killing, cutting and refrigeration. Southern location 
preferred. W-336, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 








ACCOUNTANT-OFFICE MANAGER: 20 years’ ex- 
perience, departmental costs, and all phases of 
packinghouse accounting. ation immaterial. 
W-310, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N.Y. 





SUPERINTENDENT or assistant: 25 years’ prac- 
tical experience in all operations with both large 
and small plants. Willing to go anywhere. W-351, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 


HELP WANTED 








Assistant Market Reporter 


Should have broad basic knowledge of buying and 
selling of meat cuts, by-products and livestock, 
and be familiar with all general product specifica- 
tions. To start will work as general assistant in 
market reporting department, where training will 
be given in market analysis and reporting, with full 
opportunity to gain full kuowledge of methods and 
procedures. Position is steady and permanent, with 
opportunity for advancement. Write giving full par- 
ticulars of experience, age, salary desired, as well 
as personal details. All replies will be kept confi- 
dential. THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5. Tl. 


SAUSAGE MAKER > 


Good salary and excellent opportunity 
for man experienced in smoked meats. 
May live on premises or make other 
suitable arrangements. 


HICKORY VALLEY FARM 
STROUDSBURG PENNSYLVANIA 


Wanted: EXPERIENCED AND EXI’ERT CuUN- 
TROLLER for progressive independent meat pack- 
ing house. Must be thoroughly qualified in packing 
house operation, and must be capable of taking 
charge of entire financial and office functions. 
Must have highest integrity, with exceptional 
references. Write or wire Box W-266, THE NA- 
TIONAL PROVISIONER. 407 S. Dearborn St.. 


Chieago 5. WM 











Small plant in Northern New York wishes to engage 
experienced man to make frankfurters, bologna, 
cure hams and bacon. Good opportunity for right 
man. References required. W-339, THE NATIONAL 
— 740 Lexington Ave., New York 22, 





WANTED: Office manager and accountant who un- 
derstands all meat packing plaut operations. Write 
full details to P.O. Box 630, Wheeling. W. Va. 





A Real Opportunity 


For a General Manager 


We are looking for one of the topnotch General 
Managers in the meat packing business, a man 
thoroughly capable in every phase of operating a 
large packing house located in Ohio. Such a man 
has the opportunity to buy into a progressive, 
going concern if he so desires. At the same time, 
he will make a very good salary, plus a liberal 
share of annual profits. This is not an every day 
proposition. If you’re qualified, wire Box W-262, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St.. Chicago 5. TH. today. 


SUPERINTENDENT wanted for medium size pack- 
ing plant in the Pittsburgh, Pa., area, who is thor- 
oughly qualified and experienced in the following 
departments: slaughtering, cutting. sausage manu- 
facturing, curing. edible and inedible rendering, 
casings and mechanical maintenance. Write W-327, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St.. Chicago 5, Ill. 


ACCOUNTANT-OFFICE MANAGER: Experienced 
and capable of taking complete charge of financial 
control, cost control and all phases of packing house 
accounting. Give age, complete details of education 
and experience and salary requirement when reply- 
ing. W-337, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Il. 


WANTED: ASSISTANT SALES MANAGER. Spe- 
cialist in beef sales. Must be topnotch organizer, 
salesman and supervisor. Must know every phase 
of beef operation. An opportunity to progress with 
a progressive packer in the middle west. Wire 
Box W-265 today, THE» NATIONAL PROVI- 
STONER. 407 S. Dearborn St.. Chicago 5. Il. 


SALESMEN: To call on meat packers, sausage 
kitchens to sell full line of seasonings, cures. 
emulsifiers, specialties. Two established terri- 
tories now open. Those qualified must have ex- 
perience selling seasonings. Salary, expense, and 
bonus. W-312. THE NATIONAL PROVISIONER. 
407 S. Dearborn St., Chicago 5, Ill. 


MAINTENANCE MAN: One thoroughly experienced 
in packing house maintenance work including knowl- 
edge of refrigeration. Write giving past experience 
and salary expected, to SAM HARRIS Packing 
Company, Crawfordsville, Indiana. 

Experienced CATTLE. BUYER wanted for Chicago 
market. State experience. Strictly confidential. W- 
305, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St.. Chicago 5. Ill. 


EXPERIENCED SAUSAGE MAKER wanted. Per- 
manent position with established firm. NEUHOFF 
Lo PACKERS, P.O. BOX 2338, DALLAS, 
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BUSINESS OPPORTUNITIES 





ARE YOUR 
TRAVELING EXPENSES HIGH? 


Are your hotel bills, meals, gasoline, etc. costs 
out of line with your earnings? If so, here’s a 
chance to make an extra $100.00 or more per week 
by selling a new, large volume specialty item to 
sausage manufacturers on a straight commission 
basis. If you are a commission man or broker call- 
ing on the sausage manufacturing trade, know this 
trade personally, and are free to add another item, 
it will be worth your while to investigate our 
proposition. We are well known in the meat indus- 
try and have a reputation for quality products. 
Our new item is already well established in several 
territories and its high quality has brought in re- 
peat orders with regularity. Excellent territories 
still available. Liberal commission. Write to Box 
W-342, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 





A Food factory in South Africa wishes to make ar- 
rangements with a food manufacturer in America 
to produce the American products in South Africa. 
Please state what products you would like manu- 
factured and what your royalty basis would be. Mr. 
Kurt Leyser, P.O. Box 2609, Cape Town, South 
Africa. 











No matter what you may want or need, your 
message willreach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 


GET ACTION—USE gee 
NATIONAL PROVISIONER ‘‘CLASSIFIEDS”’ 














PLANTS FOR SALE 


at 
FOR SALE! 
ABATTOIR 
ONE OF THE LARGEST AND FINEST GO 
INSPECTED PLANTS IN THE EAST. RECENTLY Con 
PLETELY MODERNIZED — WITH EVERY FACILTy FOE 
EFFICIENT AND ECONOMICAL OPERATION 
Located in Newark, N. J., within 8 miles of N, ¥.¢. 
DAILY KILLING CAPACITy 
300 CATTLE — 500 CALVES — 500 LAMaS 
FOR FURTHER INFORMATION WRITE OR Cau 
SOLE AGENTS 


| ALBERT M GREENFIELD & Co 


INSTITUTION 


17 ACADEMY ST., NEWARK, N. J., MArket 2-499 











Old established Chicago sausage and meat 

plant offered for quick sale. Manufacturing 
pacity 25,000 Ibs. per week or more. Many active 
satisfied customers. Equipment and trucks & 
good condition. Sound buildings (with ret 
store) and desirable location with room for play 
expansion. Full details on the request of jp. 
terested cash purchasers. Write FS-318, THE y4. 
TIONAL PROVISIONER, 407 8S. Dearborn g. 
Chicago 5, Il. j 





WHOLESALE and RETAIL meat business for sae 
3,000 ft. plant plus large basement and two bed. 
room home. 750 frozen food lockers. Best of equip: 
ment including complete rail system. Located in one 
of the finest districts of Southern California. Pifty 
miles up the coast from Los Angeles. Su 

population 50,000. $25,000 will handle property ang 
business. Jack Borrell, Realtor, 2167 Palomar Ave. 
Ventura, Calif. r 





FOR SALE: Fully equipped, new modern pa 
plant ready to operate. Room for expansion. Twenty 
acres. Equipped to shed and feed several hundred 
cattle. Located in best livestock section in lows o 
two main railrcad lines. Equipped to kill 500 cattle 
or 1500 hogs every 48 hours. Covered stock yards 
and office with good going livestock business. Wi 
handle 1,000 hogs daily. FS-345, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, ML 





FOR SALE: small meat packinghouse tocated & 
one of the best coastal sections of California. Wi 
moderate climate, only 75 miles from famous 
Santa Barhara. Plenty of livestock to he heaght 
lovally. California state inspection. Very fine fist 
of dependable customers. living quarters ples 
15 acres of ground. Room for expansion. FS-20, 
THE NATIONAL PROVISIONER, 407 8. 
bern St., Chicago 5, Ill. 





WILL SELL OR LEASE: Small plant in CALIFOR- 
NIA, 1% hours from San Francisco. 50 cattle pe 
day capacity. Cooler 150 cattle capacity, 5 acres 
land. Concrete pens, own water supply, 4 room 
house, 3 trucks. $10,000.00 will handle. Balance 
easy terms. FS-331, THE NATIONAL PROV 
SIONER, 407 S. Dearborn St., Chicago 5, IL 





FOR SALE: Meat plant. building, and modem 
equipment. Good business catering to restaurants 
and institutions. Eight new refrigerated trucks. Ap 
proximately $120,000 sroxs per month. Located i 
large mid-west city. Must sell. Broker. FS-332 
TIIE NATIONAL PROVISIONER. 407 8. Dearbom 
St.. Chieago 5, TI. 


New Modern Slaughtering Plant 


Lovated in best cattle and calf section of Illinois 
Only 65 miles from Chicago and has Chicago i 
spection. Built in 1946. Everything new and mot 
ern. Plant now in operation. Plenty of room for 
expansion. Three acres of land. FS 338, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t. 
Chicago 5. Il. 








FOR SALE: A wholesale and retail meat and mar 
ket business, well equipped and operating. 

cash or terms. Lewis & Co., 208 Hedden Building, 
Billings, Montana. : 





FOR SALE: A new, modern packing plant. Central 
location. Plenty of livestock available. Good mar 
kets. $65,000.00. FS-340, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, I. 


PLANTS WANTED 


RENDERING PLANT wanted. State full partie 
lars in first letter, describing location, building 
equipment, capacity, source of raw material, volume 
now being done and price. All information strictly 
confidential. Write to W-347, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, 


SMALL PACKER 


Seeks custom slaughtering. Hogs, cattle, calves. 
State inspection. Will manufacture for you 1 
sively. Box 183, R.F.D. 1, New Brunswick, ¥. + 














WANTED: One or Two cooker rendering plat 
South or middle west preferred. State full parties 
lars. W-341, THE NATIONAL PROVISIONER, 
8S. Dearborn St., Chicago 5, Ill 
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EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 











— 
New Randall 250% cutter, 20 HP motor 
BOG GORUEE 00s ckcdccncccascgercevesed $2250.00 
2002 Randall ge ey condition by = 
& E UIPMENT 266 Boss grinder, 15 HP motor........... 
MA 500 Boss mixer with motor............. 350.00 
4x4 York compressor with condenser—good 
‘ GORENG oo vccccvccsccdecscessesdecess 1500.00 
24 Hottman Mixer, 600 capacity......... $400.00 GD ante cbbeebinness%esd cence e<s 300.00 
15 steam jacketed stainless steel 60 gal. 
218 Meat Truck, stainless steel, dimensions: cap. kettles, used two years. Price each 125.00 
WPA IZA XIG .-- ee eee ee eee eee ee cee 136.00 | 2 Jim Vaughan saws, D.C. motors. Price 
: GOD os 0 cn wien665 00 cascakenegennscssss 275.00 
«7-4 Cleveland grinder, 25 HP motor, direct 15 hand hoists, 25002 capacity. Price each 50.00 
en) oe 650.00 Scott E. Strahan 
44 Regal grinder, 1% HP motor, #32 = 231 Healey Building, Atlanta 3, Georgia 
isc. ocswntsenupeesibensscseneus 5.00 
pend, MEW ..--+--- , Phone CY 6098 
“ | meat saw. 1 HP motor, new.... 515.00 - -" 
sth Bega! me For Immediate Delivery from Stock 
peef Rail, 2% ""x%""—per foot............. 15 


We have an assortment of packing house and sau- 
age making equipment. Send us your inquiries. 
We also buy machinery and equipment, from one 
ait to complete plants. 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 





yok SALE: ONE TOBIN BACON PRESS, Machine 
2113. In good working order. With 5 H.P. Motor, 
3 phase, RPM 1750. Louis-Allis Company make. Cost 


new $3,500. Will sell for $1,000. ‘Terms if desired. 


poR SALE: One ICE CRUSHER. Model Z6A, Little 
Giant. Without motor. Recently overhauled. In good 
working order. $100. Terms if desired. 


yok SALE: ONE BACON SLICING MACHINE. 
Link-Belt, with motor. Machine 2617. In good 
shape. Cost $475. Will sell for $200. Terms if de- 
sired. 

WILMINGTON PROVISION COMPANY 


Foot of Orange Street 
Wilmington 99, Delaware 





FOR SALE—SKEWERS, well-finished, 
any diameter or size, any quantity. 
Prompt delivery. Please write for sam- 
ples and quotations to 


BURLINGTON BRUSH WORKS 
340 N. Winooski Ave., 
BURLINGTON, Vt. 


Dependable Salesmen Wanted to 
Carry This Item. 





Meat Packers—Attention 

fOR SALE: 1-Hottmann #4 Mixer, 600% capacity, 
requires 40 HP, jacketed trough; 1-Enterprise 
=166 Meat Grinder, belt driven; 3-Mechanical 
Oeyers, 5’x12’; 1-Cast Iron 2000 gallon jacketed 
ew Kettle; 12-Stainless jacketed Kettles, 30, 

#, 60, 80 gallons; 30-Aluminum jacketed Kettles, 
9, 40, 60, 80, 100 gallon; 2-Allbright-Nell 4x9’ 
lard Roller; 1-Brecht 10007 Meat Mixer. Send us 


your inquiries, 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 


Sausage Equipment For Sale 
buffalo Upright Stuffer 
S51 Enterprise Grinder, 

& plates 
“S Wagner Stuffer 
=27 Buffalo Silent Cutter, V-belt or Pulle by type 

All equipment in good condition, priced right for 
immediate sale. 
‘ATHE’S WHOLESALE MEAT & SAUSAGE CO. 
—__168 Olmstead Street, Winona, Minn. 


POR SALE: O'Connor skinning machine for smoked 
w fresh bacon or pork cuts. Late model in fine op- 
00 condition complete with 3 phase motor. A 
— machine at a bargain price of $500.00 
fo.b. our plant. Dohm & Nelke, Inc., 7700 E. Rail- 
tad Avenue, St. Louis 15, Mo. 


- SALE: One Brecht—double cattle hoist, 
Ri e with 7% HP moter. Reasonable. 
uppersberger & Sons, Inc., 
Ave., Baltimore 17, Md. 





bench model, with knives 








com- 
Geo. G. 
2689 Pennsylvania 





| 
| 
| 
| 
| 
| 





800 Boss Meat os with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers: Hottmann Mixers; Stuffers; Tanks; 
Grinders: Retorts: Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 
MACHINERY CO. 
1051 W. 35th St., Chicago 9, Ill. 


FOR SALE: Refrigerating units for trailer trucks. 
We have 3 brand new Thermo-King, model CTA 
units and they are being offered at a bargain. Con- 
tact Dohm & Nelke, Inc., 7700 E. Railroad Avenue, 
St. Louis 15, Mo. 


EQUIPMENT WANTED 
Sausage Equipment Wanted 


1—Silent Cutter, 400 to 500 Ibs. 
1—Stuffer, 400 Ibs. 
1—Mixer, 350 Ibs. 


In good condition. Advise location and price, 
Coast Packer 


W-352, THE NATIONAL PROVISIONER 
407 8S. Dearborn St., 1. 











West 


Chicago 5, 





Highest prices paid for good used direct driven 
SAUSAGE MACHINERY complete with motors. 
Especially want meat mixers and stuffers and grind- 
ers. Send details of your offers, along with prices, 
f.o.b. your plant to Dohm & Nelke, Inc., 7700 E. 
Railroad Avenue, St. Louis 15, Mo. 

WANTED: SAUSAGE MIXER, 7502 capacity, d 

rectly connected to AC motor. Must be late model 
in good condition. Contact Dohm & Nelke, Inc., 
7700 E. Railroad Avenue, St. Louis 15, Mo. 


BUSINESS OPPORTUNITIES 


CATTLESWITCHES WANTED: Please write or 
call KAISER-RBISMANN CORP., 230 Java Street, 
Brooklyn 22, N. Y. Phone EVergreen 9-5953. 


FOR LEASE: Fully equipped canning line to han- 
die meat or meat products in a federally inspected 
plant. 25 miles from Chicago with railroad facili- 
ties. 346, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


SLAUGHTER HOUSE LOCATION: We have a 
slaughter house location in Omaha Stock Yards. 
Will be ee in partnership with reliable and 
experienced party in building a plant. W-343, THE 
NATIONAL PROVISIONER. 407 S. Dearborn St., 
Chicago 5, I 

CLAIM COLLECTION ON DEAD, MISS- 
ING. CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COL- 
LECTION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson S&xt.. New York 13, N. Y. 

Phone Worth. 2-3684-5-6 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 


M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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WATCH 


THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices en F.0.8. shipping points, 
subject to prior sale 

Write for Our Weekly Bulletins. 


Rendering and Lard Equipment 
1—COOKER, Boss, 4x7, 10 HP motor, dry 
rendering, reconditioned .............. $2000.00 
2—COOKERS, 5x8, with 15 HP motor, each 2150.00 
1—COOKER, French, 4x10, 15 HP, 2 new 
sections recently installed.............. 
1—COOKER, ANOO, #600 LAABS Sanitary 
Dry Rendering 4'6’x10 Jacketed head, 
SP Be Ps same de rb cdccdsgesontesece 2750.00 
2—COOKERS, Waste Saver, 4x7, one flat 
belt drive, one silent chain drive, each. . 
1—HYDRAULIC PRESS, ANCO, 600 ton, 
2-3 years old, pump and fittings in- 
cluded. Guaranteed .................4- 
1—MEAT GRINDER, Sanders, 
fo a aaa ee 
1—EXPELLER, Anderson #1, 2 
tor, tempering apparatus............... 
1—DIAMOND HOG, #25, with 40 HP mo- 
OOD, GE QE, 6 is vn 6en bones oisventenes 
1—PULVERIZER & GRINDER, Gruendler, 
Model 34, 50 HP motor. Complete outfit, 


2150.00 


600.00 


4750.00 
325.00 
1400.00 


1650.00 


. 3 ee oreaa, ee ee 1400.00 

—BONE CRUSHER, Oil & Waste Saving, 

8 to 10 tons hourly, excel. cond........ 490.00 
2—TANK CAR TANKS, 8000 gal., cleaned, 

tested and painted, without coils, ea.... 735.00 
STEEL DRUMS (2 carloads) suitable for 

grease and tallow, each............... 1.25 


Sausage and Smokehouse Equipment 
1—COMBINATION SILENT CUTTER, Buf- 


falo, #32 Cutter, 256B Grinder, 10 HP 
GOOEP cnvcccesscscdivecsccarcressceces 500.00 
1—SILENT CUTTER, Boss, size 60 with 


unloader, capacity 2502, 25 HP motor. . 
1—SILENT CUTTER, Boss #5, 100% cap., 


1250.00 





without motor, direct drive........... 250.00 
1—WORM DUMP MIXER, Bos ; 

cap. 1000, 10 HP motor.............. 750.00 
1—DAY MIXER, NEW, 400% capacity, 2 

HP motor with push button starter..... 550.00 
1—MEAT MIXER, 100% Buffalo, belt 

GUGM, GHOGE., GONG s oc cccccrsavascvssse 150.00 
1—MIXER, Boss #4, 10002 cap., 84’’x44"’x 

57”, bottom unloader, recgnditioned, 

CRN nk baee ceueeentieesdeeekgues 585.00 
1—{’RUSHER, Stedman, “SR- = " without 

motor, motor evailable, extra........ 465.00 


1—STUFFER, Randall, 400t, renovated, 

CUE, GE, csc cadentnacapeeutegnss 675.00 
1—STUFFER, NEW. 1002, Ree onditioned 

and guaranteed Non-Corrosive Cock. . 325.00 
1—STUFFER, Randall, 300%, with cocks, 

Be BE cnenscecccennteds vedo tercouee 450.00 
1—GRINDER, Enterprise, 4” plate........ 150.00 
1—COOKER, Jourdan, NEW, single cabi- 

net, galvanized, stainless steel trim, gas 

Gree, WH Gi BURR. co cccncsccccocee 1740.00 
1—ROTO-CUT, Globe, with conveyor, Tole- 

Le) Pee 2500.00 
1—RENDERING KETTLE, Boss 2607, size 

3, with agitator, steam jacketed, 3 Hr 

gear head motor, 350 gal. cap.......... 350.00 
1—KETTLE, 8.J. lard rendering, 5’ dia., 

3’ deep, complete pulley drive, agitator, 

POTTOSS GOMES caccnidcccavsacevencceace 300.00 

Killing Floor & Cutting Equipment 
1—BAND SAW, Jones Superior, 719, 2 HP. 

8 ph., “een stainless steel top, used 

GMO WOE cccccccresscecccessccsecs 500.00 
1—H0G DEHAIRER, Baby Boss, used less 

than 2 years, motor good condition... ... 950.00 
1—HOG DEHAIRER, Boss 246A, complete, 

CE. BA. nicnctecenansbbenessatoves 2000.00 
1—H0G DEHAIRER, NEW, capacity 60 

hogs per hour with hand throw-out : 

9 pt. star, gear drive, 5 HP motor...... 995.00 

Same machine with V Belt drive. . 1045.00 
1—HOIST, AB Robbins & Myers, NEW, 

pO LO 538.00 
1—BEEF DROPPER, NEW, Globe No. 576. 400.00 
1—HOG CASING CLEANER, Boss 27158, 

direct driven, motor and starting switch, 

cleaned, painted, excel. cond........... 315.00 

W—HOG GAMBRELS, steel, similar to 

GEeRO TRTSD, GBERs ccc cccccccccscceces B85 
1—DEPILATOR, ANCO, #770 Raildrop, 

A — operation, 200 hogs per hour 

GE nubeunas bisseunenenet bopienees 1000.00 


~BEL rid ROLLER, Boss, 2 HP motor. 
iL CASING FLUSHER, NEW, Globe Spee- 


275.00 


GO, SID 5 no ccs ncetedestéecesness 480.00 
20—OFFAL TRUCKS, Metal wheels, good 
GORIOOM, GOED oon.009 0650050090560 00 9% 20.00 


Telephone, Wire or Write if interested in an 
the items above. or in any other equipment. 
offerings of surplus and 
solicited. 


BARLIANT AND COMPANY 


7070 NW. CLARK ST. + CHICAGO 26 ,KL, * SHELDRAKE 3313 


of 
our 
idle equipment are 
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Gilmore’s Steak House, New York City, is currently spon- Aiton. Powe, & Bostoment Company. . 
soring a contest for still life photographic studies of steak. Allied Manufacturing Company 
~ = >< . pee . 7 P Aluminum Cooking Utensi ° 
Judges will be Russell Patterson, Harry Conover, and Joseph Aacher Weching Gees Corporation 
Curtain and Alice Frost, the well known Mr. and Mrs. North Armour and Company 
. By . . . Asmus Bros. Incorporated 
of radio fame. A $25 savings bond will be awarded the winner 
and best entries will be hung on the walls of the cafe as a gal- | Barliant and Company 
lery of beautiful steaks. Central Livestock Order Buying Company.. 
Chili Products Corporation 
Cincinnati Butchers’ Supply Co., The 


Cincinnati Cotton Products Co 
Corn Products Sales Company 


* * * Daniels Manufacturing Co 


Diamond Crystal Salt Division General Foods Corporation., 
Dippel, C. E., & Company, Inc 4 
Dirigo Sales Cor oration 
‘ , : . . Dupps, John J., 
Destined for hungry residents of Antwerp, Belgium, some ; 
270 ” Df RE ee “id 4 le. Wast Fearn Laboratories, Inc 
378 frozen reindeer carcasses were received at Seattle, Wash., Felin, John J. & Co., I 
recently from Nunivak Island, Alaska. The reindeer were pur- | Fowler Casin - Co. 
chased by the Anglo-American Meat Co., New York City, and zs ae 4 nays 
: . : ° " “gn . ortat 
immediately put into storage to be held until shipping space is Seiler Guepeantiod Wen............. 


available. Reindeer meat, never in much demand in the United | Globe Company, 

~y v4 na Gordon, J. M., Company 

States, may find a better market in Europe. Great Lakes Stamp & Mig. Co. 
Griffith Laboratories, Inc., The 
Grueskin, E. N., C 


Ham Boiler Corporation 
> 4 > 4 > 4 SRRROREE: DUR, BOs ocak sc ncviewscvscscesseeennber en 
Holly Molding Devices, Inc 
| Hunter Packing Company 
Hygrade Food Products Corp 


Members of the Houston (Tex.) League of Women Voters | International Salt Company, Inc... 
placed themselves in an embarrassing position recently by | James, E. G., Company 
serving steak at a luncheon honoring Anna Lord Strauss, na- Kahn’s Sons Co., E., The 


: ane ‘ — a ‘ . Penal an Kellogg. Spencer and 8 Inc 
tional league president and a member of President Truman’s eontiediliome i Oe... peerewneet 


food conservation commission. The luncheon was held on meat- Kraft Foods Company... 


less Tuesday. Lancaster, Allwine & Rommel 
Land O'Lakes = Tay Inc 
Levi, Berth. & Co. Inc.. 


* * +. Mayer, H. J. & Sons Co. Inc. 
McMurray, L. H., I 

Menges, Lou, Organization Incorporated. 
Meyer, H. H., Packing Co., 
' : : : Mitts & Merrill 

Sausage, hundreds of pounds of it, probably saved Richard Monarch Provision Co.............+02+s00ssseeseree dui ‘ 
F. Spivey from a severe jolting whea his delivery truck turned Niagara Blower Company 
over several times in a collision at Tampa, Fla. Spivey was 
hauling the sausage in the back of the truck. After the accident : : 

Philadelphia Boneless Beef Co., 


the sausage was in the driver’s seat and the driver was in the Pick Manufacturing Company 
sausage. Preservaline Manufacturing Co., 


Rath Packing Co 
Republic Steel Corporation 


oe a me Schaefer, Willibald, Company 


Schlesinger, H. 

Schluderberg, Wm.-T. J. Kurdle Co.. 

ae, H. oe wo Co.. ae 

Cecil Meyers of Chicago recently completed what is prob- Selvay' Solen E.. Sons Company. 

ably the world’s longest and strangest round-up and came up Southeastern Live Stock Order Buyers 
matt ‘ ‘ ye Sparks, Harry L. & Company 

with what is claimed to be the only existing herd of dwarf cat- Specialty Manufacturers Sales Co 


tle. Meyers spent 18 months and traveled more than 20,000 Staley A k.. Mite Co 
miles to secure the herd of five little cows and bulls, which to- Sere melt Mo my 
gether weigh only 1,015 lbs. The largest of the bovine lilli- Swift & Company 


putians is only 32 in. tall and weighs 290 lbs. 


Oakite Products, Inc 


Waxed Paper Institute, 
Welhener, C. 
Wilmington Provision Co 


* fe * While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this 





A used-car dealer recently ran a three-column advertisement 
in the Jndianapolis Star to show that his car prices are cheaper, wey See Senet Seve ane & oumaily nae 
by the pound, than the average meat. The ad offered a 1946 are designed to help you do your work more efficiently, # 
Ford club coupe at 56c a pound as a “better buy than a porter- ——— ae ae ae ° pote 
house steak.” opportunities to you which you should not overlook. 
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